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OF ROASTING* 



C£N*BRAL lMSTRLTflTlOJIS FOIL ROAST[tfff. 

- 

TT7KEN you roaft any kind of meat, it i* a very 
V V good way to put a little fait and water in your 
dripping-pan, bafte your meat a little with it, let it dry* 
-then dull it well with flour; bafte it with frefh butterj* 
it>will make your meat a better colour. Obferve always 
to have a bride clear fire, it will prevent your meat . 
from dazing,' and the froth from falling f Jeep it a good 
diftance from the fire, if the meat is fcorched the outiide 
is hard and prevents the heat from penetrating into the 
meat, aiTd will appear enough before it be little more 

B thaw 
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2 OF BOASTING. 

than half done. Time, diftance, batting often, and a 
clear fire, is the bed method I can prescribe for roafting 
meat to perfection ; when the fleam draws near the fire 
it is a fign of its being enough, but you will be the bed 
judge of that from the time you put it dowrt, Be care- 
ful when you roaft any kind of wild ftwl, to keep a 
clear brifk fire, roaft them a light brown, but not too 
much. It is a great fault to roaft them till the gravy 
runs out of them, it takes off the fine flavour. Tame 
fowls require more roafting, they are a long time before 
they are hot through, and mud be often bailed to "keep 
up a ftrong froth, it makes them rife better, and a finer 
colour. Figs and geefe fhould be roafted before a good 
fire and turned quick. Hares and rabbits require time 
and tare, to fee the ends are roafted enough ; when they 
are half roa fled cuf the neck -fUn, and let out the blood, 
or when they are cut up they often appeat bloody at 
the neck. 

To toaft Beef. 
Be fureto paper the top, and bafte it welJ all the time 
it is roafting, and throw a handful of fait on it. When 
you fee the fmoke draw to the fire it is near enough, 
then take off the paper, bafte it well, and dredge it with 
a little flour to make a froth. Never fait your roaft meat 
.before you lay it to the fire, for that draws out all the 
gravy Take up your meat, and garnifh your difh with 
nothing but horfe radifh. To roaft a piece of beef of 
abouit ten pounds will take an hour and a half at a good 

fir*. 
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fir*. Twenty pounds weight will take three hours, if It 
be a thick piece, but if it be a. thin p iece, two hours and 
a half will do it, and fo on according to weight* Obferve 
in frail y weather your beef will take half an hour longer. 
To roast a Beef Tongue* 

Boll a tongue until it will peel, in broth or water, 
with fait and pepper, with onions, carrots, parfnips, 
parfley, fhalots, two cloves of garlic, laurel and thyme, 
then lard it and rmifh it in roafting; ferve under it 
a relifhing fauce or plain. 

To roaji Mutton or Lamb. 

As to* mailing of mutton, the loin, the chine of rmnS 
ton (which is two loins) and the fad die which is two 
necks and part of the fhoulders cut together) mu ft Have 
the {kin raifed and fkewered oij, and when near done 
take off the ffcin, bafte and Hour it to froth it up. All 
other parts of mutton and lamb muftbe roafted with 
a quick clear fire, without the fkm being raifed, or 
paper put on. You fhould always obferve to bafte your 
meat as footi as you lay it down to roaft, fpnnkle fome h 
fait on, and t when near done, dredge it with a little 
flour to froth it up. Garmfh mutton with horfe-ra* 
difh ; lamb with crefles, or fmall fahding. 

■ A leg of mutton of fix pounds will take an hour and 
a quarter ; of twelve pounds, two hours; a fmall faddle 
an hour and ahaif; a large one near three hours. 
Paper a faddle. If garlic is n»t difliked, fluff the 
knuckle part of the leg with two or three cloves of it. 
A breaft will take half an hour at a briJkfire; a large 
♦ B a neck 
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neck an hour; a fmall one a little more than half an 
h»ui ; a fhoulder mar as much time as a leg. For t* 
fauce- potatoes, jicklef, failad, celery raw or ftewed, 
brocoli, french beans, cauliflower; or to a fhoulder of 
muiton, onion fauee. 

To roafl a Ha finch of Mutton V&iifon fajkion* 

Todrefs a haunch o{ mutton venifon fafhion, take 
a hind quarter of fat mutton, and cut the leglike a 
haunch. Lay it in a pan, with the back tide of it down 
and pour a bottle of red wine over it, In which let it 
lay twenty-four hours. Spit it and roafl it at a good 
quick fire, and tcrp balling it all the time with the 
fame liquor and butter. It will require an hour and 
an haif roaftircg ; and, when it is done, fend it up with 
a little gcod gravy in one boat, and fweet fau.ee in 
an th:r. A good fat neck of mutton done in this 
inrnner is cfteemed delicate eating. 

To rcajt Vmh 

-As to veal you muft be careful to roaft it of a fine 
brown; if a large joint, a very good fire; if a fmall 
j-rint a pretty little bvilk fire. If a filler or loin, be 
fuve to paper the far, that you lofe as little of that as 
poflible ; lay it fomc diftance from tic fire, "till it is 
foake^J, then lay it near the fire. When you lay it 
down, bafte it well with good buUer, and when it is 
near enough bafle it a^ain, and dredge it with a little 
Rouv, The bre-»ft you muft to a fit with the caul on tilt 
it iseno'i^h; and ikewer the f wee t bread on the back - 
fide of the bieaft. When it is near enough, takeoff 
the caul, bafle it, and dredge it with a little flour. 
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Veal wili take a quaTter of an hoar to a pound in 
roafting; paper the fat of the loin and (he fillet ; fluff 
the fillet and moulder with the following ingredients 
A quarter of a pound of fuet, chopped fine, par [ley 
and fweet herbs chopped, grated bread and lemon 
peel, pepper, fait, nutmeg, and yolk of egg ; butter 
may fupply the want of fuet ; roaft the breaft with the 
caul on till U is ahrioft enough, then lata it oft, flour 
tt and bafte it. Veal requires to be mere done than, 
beef. For fauce — fa tad, pickles, potatoes, broccoli , 
cucumbers raw or Hewed, trench beans, peafe, cauli- 
flower, ceUry raw or flewed. 

To Toefi Pl r A. 

Port muft be well clone or it is apt to furfeit. "When 
you roaft a loin take a fharp pen knife and cut the 
{kin acrofs, to make the crackling eat the better. The 
chine mud be cut, and fo muft all pork that has the 
rind on, Roaft a leg tf pork thui — Take a knife as 
above, and fcore it, {luff the knuckle psft *with fage 
and onion, chopped fine, with pepper and* fait » or 
cut a hole und.r the twift, and put the fage, 8tc. there, 
and ikewer it up with a fltewer. ftoafl it ciifp, becaufe 
mod people like the rind crifp, which they call crack- 
ling. Make fume good apple fauce, and fend Lt up in 
a boat, then make a little drawn gravy to put in the 
difli, Thb is called a mock goofe. The fpring or 
hand of pork, if very young, roaflcd like a pig, eats 
very well ; or take the fpring and cut off the Qianfc ot 
knuckle, and fprinkle fage and onion over it, and roil- 

B3 it 
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it round and tie it with a firing, and roaft it tw* 
hours, otherwife it is better boiled. The fparerib 
ihould be bafted with a little bit of butter, a very little 
duft of flour, and fome fage fhred fmalJ; but we 
never m^keany fa uce to it but apple fauce. The beft 
way to drefs pork grifkins is to roaft them, bafte them 
with a little butter and fage, and a little pepper and 
la It. Few eat any thing with theft but muftard. 

Tc roaft a Pig. 
Stick your pig juft above the breaft bone, run your 
knife to the heart. When it is dead, put it in cold 
water for a few minutes, then rub it over with a little 
rolin beat fine, or it* own blood; put your pig into a 
pail of fcalding water half a minute, take it out, lay- 
it on a clean tabic, pull off the hair as quick as pof- 
fible ; if it docs not come clean of put it in again. 
When you have got it all clean off wafb it in warm 
water, then in two or three cold waters, fur fear therofin 
fhould tafte. Take off the fore feet at the firft joint, 
make a flit down the belly, and take out all the en- 
trails ; put the liver, heart, and lights to the pettitoes, 
walh it well with cold water, dry it exceedingly well 
with a cloth, hang it up, and when you roaft it put in 
a little fbred fagc, a tea fpoenful of black pepper, two 
of fait, and a cruft of brown bread ; fptt your pig and 
few it up; lay it down to a brifk clear fire, with a pig 
plate hung in the middle of the fire. When your pig 
is warm, put a lump of butter in a cloth and rub your 
pig ^ften with it while roailing. A large one will take 

an 
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ati Lour and an half. "When your pigisof a fine brown 
and the fleam draws near the fire, take a clean cloth, 
rub your pig quite dry, then rub it well with a little 
cold butter, it will help to crifp it; then take a fhirp 
knife, cutoff the head, and take off the collar, then nke 
off the ears and jaw-bone, fp'it the jaw in two. When 
you have cut the p'\g down the back, which muft be 
dor.e bef e you draw the fpit out, then lay your pig 
back to br^k on ihe difh, and the jaw on each fide, 
tfce pars on e ach lb older, and the collar ?t the fhcutder, 
pour in your faWe and feive it up, Gainilh with a 
cruft of brown bread g.aed. 

ToTcajt the hml quarter of a Pi*, Lamh faMon* 
At ihe time •. f the year when houfe-tamb is very 
dear, take the hind quarter of a large rafting pie;, take 
ofFthe fkin and roaft it, and it will eat l : ke Iamb, with 
mint fauce, or with a fa lad. or Seville orange. Half an 
hour will road it, 

Diferent forts of Sauce Jot a PjV, 
Some do not love any fage in the pii?-, only a cruft 
of bread ; but then you fhould have a liltle dried fage 
rubbed and mixed wirh the gravy and butter. Some 
love bread fauce, in a bafou, made thus — take a pint 
of water, put in a good piece qf crumb of bread, a 
blade of mace, and a little whole pepper, boil it for 
about five or fix minutes and then pour the water off* 
take out the fpice, and beat up the bread with a good 
piece of butter, and a little milk or cream, S L mc Jove 
a few currants boiled in it, a glafs of wine and a little 

B* fugar; 
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fugar; but that you mull do juft as you Hire it. Offers 
take half a. pint of good beef gravy, and the gravy that 
comes out of the pig* with a piece of butter rolled in 
flour, two fpoonfula of catchup r and boil them ail to- 
gether ; then take the brains of the pig, and bruife 
Them fine; put all thefe together, with the fage in the 
pifft and pour into your difh. It is a very good iauce. 
When you have not gravy enough comes out of your 
pig, with the t>utter ( for fauce, take about half a pint 
of veal gravy and add to it ; or flew the pettitoes and 
take as much of that liquor ?s will do for fauce, mixed 
with the orher. Some like the fauce fent Id in a boat 
or bafon. 

To rcaft Verd/on. - 
In order to to aft a haunch of venifon properly , as 
foon as you have fpitted it you rnuft lay over it a iarg* 
meet of paper, and then a thin common pafie, with 
another over that. Tie it fa ft, in order to keep the 
pafle from dropping off, and if the haunch be a large 
one it will take four hours roafling. As form as it U 
done enough take off both paper and pafle, dredge it 
well with flwir, and bafle it with butter. Asfoon as it 
becomes of a light brown, difh.it up with brown gravy, 
or currant jelly fauce, and fend up fome in a boat. 
Different forts of Sauces for t'emfon. 
You may take either of thefe fauces for venifon. 
Currant jelly warmed ; or a pint of red wine with a 
quarter of a pound of fugar, Gmniered over a clear fire 
for five or fu minutes ; or a pint of vinegar and a 
quarter of a pound of fugar, fimmered "ti Li it is a fyrup. 
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To roaft a %rem Goofe* 

When your goofe is ready drefled put in a lump of 

batter, fpit it, hy it down, finge it well, dull it with 

flour, bafteit with fiefh butter; bafte it three or four 

times with cold butter, it will make the ftefc rife better 

than if you was to bade it out of the dripping pan. If 

it is a large one it will take three quarters of an hoar 

to roaft it; when you think it is enough dredge it with 

flour, bafte it 'till it is a fine frolh, and your goofe a 

nice brown, and difh it up with a little brown gravy* 

Gavnifh it with sl trull of bread grated round the edge 

of the difh. 

Since for a gmn Goofe. 

Take fome melted butter, put in a fpoonful of the 

juice of forrel, a little fugar, a few coddled goofeberries, 

pour it into your fauceboats, and fend it hot to the 

table. 

To roaft a Gor.fi* 

It muftbe feafoned with fage and onion, tut vevy fmalt 

and mixed with pepper and fait; an hour will roaft it- 

Boi! the fage and onion in a little water before they 

are cut; it prevents their eating fo ftrontr, and takes 

eff the rawnefs* For fauce gravy and apple fauce. 

Since for a Gocfe or Duck. 

As to geefe or ducks, you fhould have fage and onions 

fhred fiue-, with pepper and fait put into the belly. 

Put only pepper and fait into wild ducks, e:ifier- 

lings, wigcons, teal, and all otUr fo: ts of wild foal, 

with gTavy in the dill , or fome li'ie faije and uiiijn in 

one. 

B5 '* • To 
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To roaft a Turkey* 

Make a fluffing with four ounces of butter, or chop- 
ped fuet, grated bread, a little hfmon peel, parfley ani 
iweet herbs chopped, pepper, fait and nutmeg, a little 
cream and yolk of eggs ; fill the craw with this, or with 
force-meat; paper the bread 'tiUneaF done, then flour 
and bafte it* i'or fauce, gravy alone, or brown celery 
fauce, or mufhrooro fauce; fora % turkey poult, gravy 
and bread fauce. A middling turkey will take an hour, 
a very large one an hour and a quarter; a fmall one 
three quarters of an hour. 

Sauce for a Tur f ey. 

Take half a pint of oyfters, ftrain the liquor, and 
put the oyfters with the liquor into a faucepan with a 
blade or two of mace ; let them juft lump, then pour 
in a glafs of white wine; let it boil once, and thicken 
it with a piece of butter roiled in flour. Serve this 
up in a bafon by itfelf, with good gravy in the difh, 
fur every body does not love oyfter fauce/ If you 
chafe it in the difh, add half a pint of gravy to it, and 
bolt it up together. This fauce is good *i(her with 
boiled or roafted tur'fes, or fowls, but you may leave 
the gravy out, adding as much butter as will do for 
fauce , and garni thing with lemon. 

To roaft Fowls* 

When the fowls are laid to the fire, finge them 

with fame white piper, bafte them with butter, and 

theii dredge over them fome ftonT; when the ftp eke 

begins to draw to the fire, bafte and dredge them over 

. $ again 
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again, fet them on table with a good froth. For fauce, 
gravy, egg fauce, mufbrooins, truffles, morels, and 
white or brown celery fauce, 

A large fowl will take three quarters of an hour roaft- 
ing; a rn idling one half an hour; very fmall chickens 
twenty minutes. Your fire mull be very quick and 
clear when you lay them down. 

7*o rcaft Chichns* 

Pluck your chickens carefully, draw them, and cut 
off their claws only, and trufs them. Put them down 
to a good fiTe, finge, dufl, and bafte them with butter. 
A quarter of an hour will maft them; and when they 
are enough froth them, and lay them on your difh. 
Serve them up with parfley and butter poured over 
them, 

7*d mafo Egg Seuce. 

Boil two eggs hard, half chop the whites, then put 
in the yolks, chop them both together, but, not very 
fine; put them into a quarter of a pound of good 
melted butter, and put it in a boat. 

To rcajt Ducks. 

Kill and draw your ducks, then fhred an onion and 
a few fage leaves, feafon thefe with fait and pepper, 
and put. them into your ducks. Singe, dufl, and bafte 
them with butter, and a good fire will roaft them in 
twenty minutes, for the quicker they are done the bet- 
ter they will be. Before you take them up, duft. them 
with flour, and bafte them with butter to give them a 
good frothing and a plea fin % brown. Your gravy niufl: 

B6 be 
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be made of the gizzard and pinions, an onion, a tea-- 
fpoonful of lemon pickle, a few pepper corns, a largo 
blade of mace, a fpoonful of catchup, and the fame of 

^browning. Strain it, pour it into your dtfh, and fend 
it up with onitm fauce In a bafon. 

To roaft a Wild Duck, or Tea!. 
Firft half roaft it, then lay it in a difli, carve it, but 
leave the joints hanging together; threw a little pepper 
and fait and fqueeze the juice of a lemon over it ; turn 
it on thebreaft, and prefs it hard with a plate, and add 
to its own gravy two or three fpoonfuls of good gravy, 
cover it clufe with another difh, and fet it over a ftov* 
ten minutes, then Tend it to table hot in the dHh it 
was done jo, and garnifti with lemon* You may add 
a little red wine and a ma lot cut fmall, if you like 
it; but it h apt to make the duck eat hard, unlets you 
firft heat the wine, and pour it in juft as it is done* 
To roaft Woodcocks and Snipes. 
Having put your birds on a Httle fpit, take a round 
cf a threepenny loaf and toaft it brown ; lay it in a 
difh tinder the bit ds^ and when you lay them down to 
the I*re bafle them with a little butter, and let the trail 
drop on ths ton ft. When they are roafted enough, put 

- the t03ft iu the diih and lay them on it. Pour a quar- 
ter of a pint of gravy into the difh, and fet it over a 
lamp or chafi^g-didi for three or four minutes, when 
the whole will be in a proper condition to be fenpto 
the table, Obferve never to take any thing out of a 
woodcock or fnipe* 

To 

i 
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To roafl Larks. 
Skewer a dozen of larks, and tie both ends cf the 
ftewer to the fpit, dredge and bafte tbeTn, and Jet 
them roaft ten minutes. Break half a penny loaf into 
crumbs, and put them, with a piece of butter of the 
fize of a walnut into a toiling pan, and having fhaken 
them over a gentle lire 'till they arc of a light brown, 
lay them between the birds, and pour a little mtited 
butter over them. 

To roaft Rr{ffs and Rees* 
Thefe birds are found in Ltncolnfhire and the Jfle 
of Ely, the food proper for them is new milk bailed, 
and- put over white bread, with -a iittle fine fugar, and 
be careful to keep them in fepa rate cages. They feed 
very fall, and will die of their fat if not killed in time, 
Trufs them as you do a woodcock* but draw rhern, and 
cover them with vine leaves. For fauce — good gravy 1 
thickened with butter, and a toaft tinder them. 

Totoajt Pfaqfants and Partridges. 
. FheafcnU and partridges may be treated in the fame 
manner. Daft them with flour, and feafte them often 
withfrefh butter, keeping them at a good diftanee from 
the fire. A good fire will roaft them in half an hour, 
Maee your gravy of a fcrag of mutt n, a tea fpooufut 
of lemon pickle, a large fpoonful of ketchup, and the 
fame of browning'. Strain it, and put a tittle of it 
into the dim ; ferve them up with bread fauce in a 
bafon, and fix one of the principal feathers of the phea- 
iaot in the tail. 
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To toaft IHgeons. 
Scald, draw, and take the craws clean out of your 
pigeons, and wafh them in fever al waters. When you 
have dried them roll a lump of chopped butter in par- 
fley, and feafon it with pepper and fait. Put this into 
your pigeons, and fpit, duft, and bafte them, A good 
fire will roafl them in twenty minutes, and when they 
are enough ferve them up with, parfley and butter for 
fauce, and lay round them bunches of afparagus, if 
they be in feaftm. 

To roaft a Hare. 
Take yoar hare when it is cafed, trufs it in this 
manner, bring the two hind legs up to its fides, pull 
the fore legs back, put your ft ewer fir ft into the hind 
leg, then In the fore leg, and then thru ft it through the 
body; put the Fore leg on, and then the hind leg, and. 
run a fkewer through the top of the moulders and back 
part of the head, which will hold the head up. Make 
a pudding thus — take a quarter of a pound of beef fuet, 
as much crumb of bread, a handful of pa i Hey chopped 
tine, fome fwe^t herbs of all forts, fuch as ball I, mar- 
joram, winter favory, and a little thyme, chopped fine: 
a little nutmeg grated, fome lemon peel cut fine, 
pepper and fait; chop the liver, fine, and put in with 
two eggs; mix it up, put It into thebeily and few or 
fkew: r it up, then fpit it and lay it to the fire, which 
rnuft be a good one. A good fized hare takes an hour, 
and fo on in proportion. 

Different 
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Dt^vnr fort J of Sauce for I fore. 
Tate for fauce a pint of cream, and half a pound 
of frefli butter, put them in a fa nee pan, and keep flir- 
ting it with a fpoun till the butter is melted and the 
fauce is thick; then take up the bare and pour the 
fa lice into the difb. Another way to make fauce for a 
hare is, to make good gravy thickened with a little 
piece of butter rolled in flour, and pour it into your 
di(h. You may leave the butter out, if you do not 
like it, and have feme currant Jelly warmed in a cup* 
or red wine and fugar boiled to a fyrup, done thus—' 
take a pint ci red wine, a quarter of a pmnd of fugar, 
and fet it over a flow fire to fimmer for about a quar- 
ter of an hour. You may do half the quantity and 
put into the fauceboat or ha f on. 

To 7 ooft Rahbils t 
Cafe your rabbits, fkewer their heads with their 
mouths upon their backs, {lick their fore legs into their 
ribs, and fkewer their hind legs double. Break half a 
penny loaf into crumbs, a little parficy, thyme, fweet 
marjoram, and iemoo peel. Shred all thefe fine, and 
feafon them with pepper, fait, and nutmeg. Mix 
ihem up into a light fluffing, with two e^gs, 3 little 
cream, and a quarter of a pound of butter; put it into 
their bellies, few them up, and dredge and bafte them 
well with butter. Take them up when they have roaft- 
ed an hour, chop the livets, and lay them in lumps 
round the edge of your di(K Serve them up with 
parfley and* butter for fauce* 

Mother 
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Anstltr nay to roaft Rabbits, 

They will take twenty minutes, or half an hour, ac- 
cording to the fiae : bold t) eir heads for a few minutes 
in bailing water, before they are laid down. For fauce, 
parfley and butter, with the liver parboiled and flired; 
but they are beft fluffed with chopped fuef, the liver 
part boiled and bruifed, bread crumbs, grated bread* 
and a little lemon peel ; chopped parfley and fweet 
herbs, yolk of eg g mixed , pepper, fa 1 1, and nutmeg — ■ 
gravy in the djfh. 

To roaft a Rahbk Han fafcion* 

Lard a rabbit with bacon, roaft it as you do a hare, 
with a fluffing in the belly and it eats very well. But 
then you mull make qravy fauce. But if ygti do not 
lard it, white fauce made thus — take a little veal broth, 
boil it up with a little flour, and butter to thicken it; 
then add a gill of cream ; keep it ftirring one way till 
it is fmooth, then put it in a boat, or in the did. 

To rcajt Lchjtevs* 

Put a fkewer into the vent of the tail of the lob- 
ftcr, to prevent the water getting into the body of it, 
and put it into a pan of boiling water, with a little 
fait in it, and if it be a large one L it will take half an. 
hour boiling. Then lay it before the fire, end bade it 
with butter till it has a fine froth, DinS it up with 
plain incited butter in a boat. This is a belter way 
than actually reading them, and is not attended with 
half the trouble. 



OF 
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OF BOILING. 



NEATNESS being a moft material requisition in a 
kitchen, the cook ftwu Id be particularly cautious 
tp keep all the utenfils perfectly cjean ( and the pots 
and faucepana properly tinned. In boiling any kind 
of meat* but particularly veal, much care and nicely 
are required. Fill yaur pot with a Sufficient quantity 
of foft water, duft your veal well with fine flour, put it 
into the pot, and fet it over a large fire. It is the cut- 
torn of feme people to put in milk to make it white; 
but this is of no ufe and perhaps better omitted; for 
if you ufe hard water it will curdle the nitlfe, give to 
the veal a brownifh yellow call, and will often hang 
in lumps about it. Oatmeal will do the fame thing; 
but by duft in* the veal and putting it into the water 
when cold, it will prevent the fouinefs of the water 
from hanging upon it. Take the fcutm off clearly as 
foon as it begins to rife, and cover-up the pot clofe. 
Let the meat boil as flowly as poflible, but in plenty 
of water, which will make your veal rife and look 
plump. A cook cannot make a greater mifhke than 

to 
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to let any fort of meat boil faft, fince it hardens the 
0Utfide t before it is warm within, and contributes to 
difcolour it* Thus a leg of veal of twelve pounds 
weight will take three hours and a half in boiling, and 
the flower it boils the whiter and plumper it witl be* 
When mutton or beef is the i>fcjett of your cookery, be 
careful to dredge them well with, flour before you put 
them into the pot of cold water t and keep it covered ;. 
but do not forget to takeofFthc fcum as often as it 
rifes. Mutton end beef do not require fo much boil- 
ing; nor is it much minded if it be a little under the 
mark; but tomb, pork, and veal, fhould be well boiled, 
otherwife they will be un whole fome. A leg of pork 
will take an hour more boiling than a leg of veal of 
the fame weight j but, in general, when you boil beef 
or mutton, you may allow an hour for every four 
pounds weight. To put in the meat when the water 
is cold is allowed to be the beft method, as it thereby 
gels warm to the heart before the outfide gets hard. 
To boil a leg of lamb of four pounds weight, you mud 
allow an hour and a half. 

To boil a Ham 4 
Steep it all night in foft water ; a large one Ciould 
iimmer three hours, and boil gently two; a fmallone 
mould fimmer two hours, aud boil about one and an 
half. Full off the fltin, rub it over with yolk of egij, 
ftrew on bread crumbs, fet it before the fire till of a nice 
light brown* 

Anotktr 
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Another way to boil a Ham, 
' Put your ham into a copper of cold water, and when 
it boils take care that it boils ftowly. A ham of twenty 
pounds wilt take four hours and a half boiling, and fo 
in proportion for one of a larger or fmaller fize. No 
foaking is required for a green ham ; but an old large 
htm will require uxteen hours foaking in a large tub 
of f-ft water, Obferve to keep the pot well fkimmed 
while your ham is boiling. When you take it up, pull 
off the flcin, and rub it all over with an egg, drew on 
crumbs of bread, bafte it with b utter, and fet it to the 
fire till it is of a light brown. 

To bcil a TonzM* 

If your tongue be a dry one, fteep it in water all 
night, then boil it three hours* If you would have it 
eat hot flick it with cloves, rub it over with yolk of 
egg, flrew over it bread crumbs, bafte it with butter* 
fet it before the fire till it is a light brown. When 
you difh it up, pour a little brown gravy, or red wine 
fauce, mixed the fame way as for vemfon ; lay flices> 
of currant jelly round it. If it be a pickled one, only 
wafti it out of water. 

To b&l a CUchn. 

Put the chtokens into fcalding water, and a* foon as 
the feathers will fitp offtake them out, otherwife they 
will make the fkin hard. After you have drawn them 
lay them in fkimmed milk for two hours, then trufs 
them with their head on their wings. When you have 
fihged and dulled thcai with flour, cover them dole in 

cdil 
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cold water, and fet them over a flow fire. Having ta- 
ken off the fcum, and boiled them flowJy for five or fix 
minuts take them off the fire and keep them clofe co- 
vered for half an hour in the water, which will flew 
them fufficiently and make them plump and white. 
Before you dim them, fet them on the fix e to heat; 
then drain them, and pour over them white fauce, 
' made the fame way a? for bailed fowls. A large chick- 
en takes twenty minutes, a very fmall one fifteen. 

Fowls, chictens, and houfelamb fhouid be boiled in 
a pot by themfelves, in a good deal of water, and if any 
fcum arifes take it off. They will be both fweeterand 
whiter than if boiled in a cloth. 

7*0 boil a Fowl, 

A large one will be boiled in half an hour. When 
ycu have plucked your fowls draw them, at the rump, 
cut off the head, neck, and legs, take the breaft-bone 
very carefully out, fkewer them wiih the ends of their 
legs in the body, tie them round with a firing, tinge 
and duft them well with flour, put them in a kettle of 
cold water, cover it dofe, and fet it on the fire ; when. 
the fcum begins to rife take it ofFj put on the cover, 
and let them boil very flowly twenty minutes, take 
them off, cover them dofc, and the heat of the water 
will flew them enough in half an hour ; it keeps the 
fkin whole, and they will be both whiter and plumper 
than if they had boiled faft. When you take them up 
drain them, and pour over them white fauceor melted 
butter* Serve it with tongue, bacon, or pickled pork ; 

cabbages, 
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cabbages, favoys, broccoli, any greens, or carrots, and 
oyfter fauce. 

7*o make Sauce for Fowls* 
Boil any bones or bits of veal, with a fmall bunch of 
fweet herbs, an onion, a flice of lemon, a few white 
peppercorns, and a little celery ; ftrain it; there ftnuld 
be near half a pint; put to it fame good cream, with a 
little flour mixed fmooth in it, a good piece of butter, 
a little pounded mace, and fome fait ; keep it flirring, 
add mufhrooms, or a little lemon juice. 

To boil a Turkey, 
Make a fluffing with a grated bread, oyfte rs chopped, 
grated ieraon-pecl, pepper, fait, nutmeg; sbout four 
ounces of butter or fuet chopped, a little cream, yo)\;$ 
of eggs to make it light fluffing; fill the ciaw, it* any is 
left make it into balls. Flour the turkey, put it into 
water while cold, take off the fcum as it rifts, and Ic* 
it boil gently. A middling turkey will take about an 
hour. Boil the balls, lay them round it, with oyfter 
fauce in the difh, and a boat. The fluffing nuy be 
mads without oy tiers, or it may be fluffed with lorced 
tneat, or f:itifage meat, mlied with a few crumbs of 
bread and yolks of eggs. If oyfters are not to be had, 
white celery fauce is very good, or white fauce* 
Another way to Bcii a Turkey* 
Let your tuik^y have ro food the day before you 
kill it. XV hen you arc going to till it, give it a fpoon- 
ful uf altgar, it will make it white and eat tender* 
When you have killed it hang it up by the legs for 

four 
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four or five days at Jeaft ; when you have plucked it 
draw it at the rump ; if you can take the breaft-bone 
out nicely, it will look much better. Cut off the legs, 
put the end of the thighs In/o the body of the turkey, 
fkewer them down and tie them with a firing ; cut off 
the head and neck, then grate a penny loaf, chop a 
fcore or more of oyfiers fine, Hired a little lemon peel t 
nutmeg, pepper* and fait, to your palate. Mix it up 
into a light forced meat, with a quarter of a p^und of 
butter, a fpoonful or twa of cream, and three eggsj 
fluff the craw wilh it, and make the Tcft into balls and 
boil them. Sew up the turkey, dredge it well with 
flour, put it into a kettle of cold water, cover it and 
fet it over the fire. When the fcum begins to rife, 
take it off, put on your cover and let it boil very 
flowly fur half an hour, then take off your kettle and 
keep it clofe covered. If it be of a middle fizelet it 
iiand. half an hour in the hot water, the fteam being 
kept in will ftew it enough, make it rife > keep the flu n 
whole, tender, and very white. When you difh it up> 
pour over it a little of your oyiler fauce, lay your balls 
round it, and ferve it up with the reft of the fauce in 
a boat* Garni fh with lemon and barberries, Obferve 
to fet on your turkey in time, that it may ftew as 
above ; it is the beft way I ever found to boll one to 
perfection. When you are going^ to difli it up, fet 
it over the fire to make it quite hot. 

Sauce 
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Sauce fw a bailed TurJiey. 

The beft fauce for a boiled turkey, is good oyler 

and celery fauce. Make oyfter-fauce thus — take a pint 

of oyfters and fet them off, ft rain the liquor from 

them, and put them in cold water, warn and beard. 

them, put them into your liquor in a ftew-pan, with 

a blade of mace and fome butter rolled in flour, and a 

quarter of a lemon, boil them up, then put in half a 

pint of cream, and boil it all together gently; take the 

lemon and maw out, fqueeze the juke of the lemon 

info the fauce, then ferve it in your boats or bafons. 

Make cflery fauce thus — take the white part of the 

celery, cut it about one inch long, boil it in fome water 

till it is. tender, then take half a pint of veal broth, a 

blade of mace, and thicken it with a little flour and 

butter ; put in half a pint of cream, boil them up gently 

together, put in the celery and boil it up, then pour 

it into t he boats. 

To boil a Duck, 
As foon as you have fcalded and drawn your ductsj 
let them rema in for a few minutes in warm water, 
then take them out, put them into an earthen pan, 
and pour a pint of boiling milk over them, let them 
lie in it two or three hours, and when you take them 
out, dredge them well with flour, put them into a 
Copper of cold Water and cover them up. Hiving 
boiled (lowly about twenty minutes, take them out f 
and f mother them with onion fauce. 

To 
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To iot/ a DucA. 
Pour boiling milk and uater over the duck. Jet it He 
an hour or two, boil it gently in water for half an hour. 
To boil a Duch t pj- a RtiMit, with Onkns. 
Boil your duck, or rabbit, in a good deal of water* 
be fure to fldm your water, for there will always 
rife a fcum, which if it boils down will difcolour 
your fowls, Sec. They will take about half an hour 
bailing. For fauce — your onions muft be peeled, and 
throw them into water as you peel them ; then cut 
them into thin flices, boil them in milk and water, and 
flcim tl.e liquor. Half an hour will boil them. Throw 
them into a clean fie ve to drain, chop them and rub 
them through a cullender, put them into a faucepan, 
fhake in a little flour ; put to them two or three fpoon- 
.fyls of cream, and a good piece of butter, Itew them 
.all together over the tire tilt they are thick and fine, lay 
the duck or rabbit in the diih and pour the fauce all 
over. If a rabbit, you muft pluck out the jaw bones, 
and (tick one in each eye the fmall end inwards. Or 
yju may make this fauce for change — take one Urge 
onion* cut it fmall, half a handful of parfley clean warn- 
ed and picked, cut it fmal! + a lettuce cut fmall, a quar- 
ter of a pint of good gravy, a piece of butter rolled in 
a little flour, add a little juice of lemon, a little pepper 
and fait* Let them all flew together for half an hour, 
then add two fpoonfuls of red wine* This fauce? 
is moft proper for a duck. Lay the duck in your dith 
and pour the fauce over it# 



Digita.lis.iert von Google 



I *0 I L t » «, £5 

To boil Pigeon r. 
Scald and draw your pigeons, and take out the craw 
as clean as poffible. Waft them in fevers \ jpaters, and, 
having cat off the pinions, turn their legs under their 
wings, dredge them, and put them into ibft cold water. 
Having boiled them very flowty a quarter of an hour, 
diOi them up, and pour over them good melted butter. 
Lay round them, a little broccoli, and lerve them up 
with butter and par (ley. 

Pigeons will not take more than a quarter of an hour 
boiling. They fhould be boiled by themfeives, and 
may be eaten with bacon greens, lpinach, afparagus, 
or parfley and butter* 

To hdl a ftirtrulgg. 
Boil your partridges quick in a good deal of water, 
and fifteen minutes will be fufficient. For fauce take 
a quarter of a pint of cream, and a. piece of frefli but* 
lev as large as a walnut; Air it -one way 'till it is 
ijnelted, and pour it into the difh. 

To boil Pheqfatits. 
Boil them in a great deal of water; if large, three 
quarters of an hour will boil them; if fmaU half an 
hour. For fauce, white celery Jlevved and thickened 
with cream, and a bit of butter roiled in flour. Lay 
the pheafints in a difli, and pour the fauce over them. 
Obferve fo to (lew your eckry that the liquor may not 
be all wafted before you put in the cream. Sea fun with 
/alt to your palate. Garxiifh with lemon* 
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To ioi7 Woodcocks. 

Take a pound of lean beef* cut it into peices, and 
put it into a faucepan, with two quarts fcf water, an 
onion ftuck with three or four cloves, two blades of 
mace, and fome whole pepper; boil all thefe gently till 
half is wafted, then (train it off into another faucepan. 
Draw the woodcocks arid lay the trail in a phte; put 
the woodcocks into the gravy, and let them boil for 
twelve minutes. While they are doing chop the trail 
and liver final!, put thena into a fmall Faucepan with a 
little mace, pour on them five or fix fpoonlujs of the 
gravy the woodcocks are boiled in ; then take the 
crumb of a ftale roll, rub it fine in a dim befoie a fire; 
put to the traii, in a faucepan half a pint of red port, 
a piece of butter rolled in flour ; fet all over the fire 
and (hake it round till the butter is melted ; then put 
in the crumbs of bread, and fhaketi.e faucipan round. 
Lay the woodejeks in the dim, and pour the faucJ 
over them. 

To ball Vwkled Pork. 

Be fure you put your pork in when the water bf-ijs, 
Jf a middling piece, an hour; if a very hrge piece, an 
hour and an half, or two hours. If you boil pickled 
pork too long it will go to a jdly. You wiil know when 
it Is done by trying it with a fork. 

Pork mould be thoroughly boiled; a leg of fix pounds 
wiUta^e ab' ut two hours; the hand tnuft be bailed 
until it is very tender. Serve it up with peafe pud- 
ding, favoys, or any greens, 

* To 
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To boil Pigs PdlitoeS. 

Take up the heart, liver, and lights* when they have 
boiled ten minutest and flired them very (mall ; let the 
feet boil till they are pretty tender, then take them 
out and fplit them ; thicken your gravy with flour and 
butter, put in your mince-meat, a flice of lemon, a 
fpoonful of white wine, a little fait, and boil it a little; 
beat the yolk of an egg, add to it two fpoonfuls of 
good cream, and a little grated nutmeg; put in your 
pettitoes, make it over the fire, but do not let it boil. 
Lay fippets round your dim, pour in your mince~tneat t 
lay the feet over them the fkin fide up f and feud them 
to table, 

To boil Salpwn cr'tfp* 

When the falmon is fcaled and gutted, cut eff the 
head and tail, cut the body through into flicea an inch 
and an half thick, throw them into a large pan of 
pump water. When they are all put in, fprinkle a 
handful of bay fait upon the water, ftir it about, and 
then take out the fifh ,- fet on a large deep flew pan, 
boil the head and tail, do not fptit the head ; put in 
fome fait, but no vinegar. When they have boiled 
ten minutes, ikim the water very clean, and put in 
the flices. When they are boiled enough take them out, 
lay the head and tail in the di(h, and the flices round. 
This mufl be for a large company. The head or tail 
may be drefled alone, or with one or two flices ; ot the 
flices aldne. 

C 2 t To 
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7*0 lot/ a Cod's Head and Shoulders, 
Take out the gills and the blood clean from the bone ; 
wafh the head very clean, rub over it a little fah, and 
a glafs-of alle;,ar ; then lay it on your fifti plate. When 
your water boils, throw in a good handful of fait, with 
a glafsof alleys r- then put in your Ml, and let it boil 
gently half an hour : if it is a large one three quarters. 
Take it up very carefully, and ftir theftin nicely off, 
fct it before 3 brilk fire, dredge it ever with flour, and 
■hade it with butter. When the froth begins to rife* 
throw over it fame very nice white bread crumbs. You 
mud keep ba fling it the whole time to make it froth. 
When it is a fine white brown, difh if up, and garnifh 
it with a lemjn cut in fiices, fcraped horfe-radiflit bar- 
berries, a few Tnall fifh fried and [aid reund it, ot fried 
oyfters. Cut the roe and liver in flices and lay over it 
a little of the loblier out of the fauce in lumps, and 
then ferve it. 

To boil Cod. 
Set on a fifh kettle of a proper fize for the cod; put 
in a largt- quantity of water, with a quarter of a pint, 
or more, of vinegar, a handful of fait, and hnlfa fttcfe 
of Jiorfe^radifh: let thefe boil together, and then put in 
the fifti. When it is enough, (which will be known by 
feeling the fins, and by the look of the fifh) by it to 
drain, put it on- a tijt fifh -pi ate, and then in a warm 
dull, with the liver cut in half and laid on each fide. 
Sauce— Ihrimps or oyfter fauce. 

To 
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To boil Salt Cod. 

Steep your fait fifb in water all night with a gfefsof 
vinegar ; it will take out the fait and make it tat like 
frefh fifh. The next djy boit it. When it is enough, 
pull it in flakes into -your difh, then pour egg fauce 
over it, or pa rf nips boiler} and beat fine with butter and 
cream. Send it to table on a water- plate for it foot* 
cools. 

7 c hi! Cod Sounds. 

God founds dre(Ted like little turUe3,„ is a pretty fide 
difh for a large table, or fir a dinner in Lent Boil- 
your founds as for eating, but not too much. Take 
them up and let them {land till they are quite cold ; 
then make a forced meat of chopped oyfiers, crumbs of 
bread, a lump of butter, the yolks of two eggs, nut- 
meg, pepper and fait, and fili your founds with it. 
Skewer them in the fhipe of a turkey, and lard thera 
down each fide as you would dj a turkey *s breaft. Duft 
them with flour, and put them before the fire in a tin 
oven to roaft. Bafte thera with butter. When jtiey 
are enough, pour on them oyftei-fauce, and garnifh 
with barberries. 

To boil Turhou 

Lay it in a good rleal of ft It and water an hour or two, 
and if it is not quiie fweet, fnift youi water five or fix 
time:,; firft put a good deal of fak in lhe< mouth and 
bdty. 

In the mean time frt on your fifl> kettle, with clean 
fprlng water and fdk, a Jftrle vinegar and a piece of 

C 3 hoife- 
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horfe-radifli. When the water boils lay the turbot on 
fifh-plate, put it into the keltic, let it be well, boiled, 
but take great care it is not too much done, wlieri 
enough, take off the kettle, fet it before thc^ fire, then 
carefully lift up the fiih- plate, and fet it acrofs theJc'et^ 
tie to drain. In the mean time melt a^ood deal of. 
frefh butter, and bruife in either the fpawn of one or 
two Jobfters, and the meat cut final], with, a fpoonful 
of anchovy liquuor; then give Jt a boil, and pour it 
into bafons. This is the beft fauce, but you may make 
what you pleafe. Lay the fiih in the di{h. Garnilh 
with fc raped horfe-radifh and lemon. , 

To foil Pih. 
Take a large pike, clean it, and take but the gills; * 
make a fluffing with fome crumbs of bread giated fine* 
fome fweet herbs chopped, fome grated lemon-peel, nut- 
meg, pepper, fait, fome chapped oyfters, and a piece of 
butter. Mfjt up thcfe ingredients with the yolLs of 

i 

two eg^s ; put it into the GO), and few it up ; turn the 
tail if to the mouth, and boil it in pump water, with 
fome vinegar, and fait in it. Vyjien, it boils put in the 
^£ih; it will take more than halfariliuurif it is a large 
one. Oyfter fauce. Pour fome over the fifhj the reft 
in a boat* * 

To boil Sturgeon* 

Clean your iturgeon, and prepare as much liquor as 

will juft boil it. To two quarts of water put a pint of 

vinegar, a (lick of horfe*radifh, two or three bits of Je- 

mon-peeli fome whole pepper, a bay leaf, and a fmall. 

' fcaodful 
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handful of fait. Boil your fifh in this and ferve it in 

thr" following fauce: — melt a pound of butter, diffolve 

-.-«i' Qflrhovv in it, put in a blade or two of mace, bruifc 

' * jJfbftJr^b-^ tf 3 crab in the butter, a few fhrimpsor craw- 

". Tl/h, a '^» ketchup, lemon juice; give it a boil, drain 

iw *»Htfe "Sil#, SMirt la Y "t in the difh. Gamifh with fried 

*^ j r* J, 6yfi/'' , «^i,< , 4 lemon, and fcraped h^rfe-tadiftt ; pour 

i: ,y^|^v4F^ '"ifrto boats or bafons. So you may fry it, 

u, jift^Tf^orlJakp it. 

|»*!*a :. . ;>-\ TektfMackrtL 
<*4» * ■ *■■■ *" ' *~ 

'■'^ttt t -ana dry them with a ciean cloth, then rub them 
;,_V-- flight I y aver with a little vinegar, and lay them ftralght 
■ On ymir*fim plsi^i (for turning them round often breaks 
£Vj| \ttex0-, put ilittlff fait in the Water when it boils ; put 
f ?^-|lie[n into^ybur;fifti-pan, and hoi! thein gently fifteen 
V^WJirmtesj then ^takc -them up and drain them, and put 
^tiU:,JS;aner that^ruli^froai them into a faucepan, with 
Lfyip tea TpoonTtffs pf; lemon pickle, one meat-fpoonfut 
c4" waluut-catehujv jfLe fame of browning, a blade or 
ti^s of ;rrirre t ,ont ^ichovy, a flice of lemon; boil 
th^ipP t^e^cr^i garter of an hour, then firain it 
tbrri&ya^i^f'ijiy^fiAd thicken it with flour and but- 
■ tcr * 4eritt'it in a fauceboat, and parfley fauce in ano- 
ther ; dilh up your fifh with the tails in the middle, 
Garnifli with feraped horferadifh and barberries. 
To hoxl Plaice or Thunders* 
Let your water boil, tirow fome fait in, then put in 
your fifh; boil it till you think it is enough, and take 
it out of the water in a flic^ to drain. Take two 

C 4 Ipoonfuls 
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fpoonfuls of the h'quor with & little fait and grated 

nutmeg j then beat up the yolk of an egg with the 

Ikjuor, and ftir in the egg; beat it together; with a knife 

carefully ftice away all the little bones round the fifti, 

pour the fauce over it, then fet it over a chaffing*difli 

of coals for a minute, and fend khot away : or, in the 

room of this fauce, add melted butter in a'cup. 

To boU Stall. 

Tate a pair of foals, make them dean, lay them in 

vinegar, fait, and water, two houra;- then dry them in 

a cloth, put them into a ftewpan, put to them a pint 

of whi'e wine, a bundle of fweet herbs, an onion ftucfc 

with fk cloves, fome whole pepper, and a little fait, 

cover them and let them boil. Pour the fauce ever, 

a>id garnifh with fcraped horfe-radifh and lemon. In 

this manner drefs a little tuibot* It is a genteel dffh 

for fupper. You may add prawns^ or Jhrimps, or muf- 

fels to your fauce. 

Another way* 
Tflke three qjarts of fprin.3 water, and a handful of 

fjlt; let them b,;ii, then put iri your foals; boil them 
pently for ten minutes, then difh thcic up, with an- 
chovy fauce, or fhrimp fauce. 

To boil Herrings, 
Scale, qut, and wafh. your herrings ; dry them clean, 
and rub diem over with vinegar and fjlt; flee w*t them 
with their tails in their mouth, a ad lay them on your 
fifh-plate. When your water bolls, put them in, they 
take ten or twelve minutes boiling. When you take 

them 
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them up, drain them over the water, then turn the 
heads inf> the middle ofthedith. Lay round them 
fcraped horfc radilh, f aifley and butter for fauce. 

Another way. 

The propereft time for boiling herrings, is when they 
come before and at the beglnnine of the mackarel fea- 
fbn ; they are by many people teckuned better than 
when full of roe: the flefh is much poorer than at ; Tms 
feafon, when their breeding time ta over, and they have* 
had time tJ feed and recover their flefli. 

Gle.mfe half a dozen herrings, and throw them into 
a pan of cold waten flit them about and change the 
water once; fet on a flewpan with water enough to 
cover them, fome fait, and a little vinegar. When the 
water boils put in the herrings. When they are enough 
lay them on a fid* plate, in a warm difli. Sauce- 
fennel boiled and chopped fmall, with melted butter. 

To boil Eels 

Having fkinned, gutted, and taken the blood out of 
your eels, cut offtheir heads, dry them, and turn then* 
round on your fifh plate; Boil them in fait and water,* 
and ferve them up with parfley-fance^ 



,*:?X ***-*£ -,-,*.■ 
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M To fry a Turbot, 

TAKE a frnafl turbot, and cut It acrofs as if it 
were ribbed. When it is quite dry, flour it, and 

•i. 

put it in a large frying-pan, with boiling lard enough 
to cover it; fry it till it is brown, then drain it; clean 
the pan, put into it claret or white wine, almoft enough 
to cover it, anchovy, fait, nutmeg* and a little gingery 
put in the fifti, and let it flew till half the liquor is 
wafted ; th n take it out,, and put in a piece of butter 
rolled in flour, and a minced lemon ; let them fimfner 
to a proper thicknefs, rub a hot difh with a piece of? 
(ballot, lay the turbot in the difb, and pour the faucer 
over it. 

To bake a Turbot, 

Take a difh about the fiie gf the turbot, rub butter 

thick over it, throw a little fait, a little beaten pepper^ 

and half a large nutrfiej, feme parfley minced fine, and 

throw it over j pour in a pint of white wine, cut off the 

head 
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head and tail, lay the turbo: in the dith, pour another 
pint of white uineover, grate the.o'hei halt" of the nut- 
meg over it, aiid a little pepper, fome fait, and fome 
chapped parfley. Lay a piece of butter here and there 
all over, and fprinkle it with fl Air, and then a good 
many crumbs of bread* Bake it, and be futve that it is 
of a Kne brown ; then lay it in yourdifh, ftir the fauce 
in your dim alto^ethe^ pour it into a faucepm, make 
in a little flour, let it boil, then ftir in a piece of butter 
and two fpoonfuls uf ketchup, let it boil, and pour it 
into batons. Garnifh your dilh with lemon; and you 
may add what you fancy to the fauce, as fhrimps, an- * 
chovies, mufhrooiTis, &c. If a fmall turbot, half the 
quantity ufwine. It eats fineEy thus. Lay it in adifli, 
fkim off the fat, and pour the reft over it. Let it fhnd 
tifl cold, and it is good with vinegar, and a tine dilh 
to fet out a cuM table. 

iitrbot iiit/j Pon'tjf Sauce* 
Take a fifh kettle or ftewpan much of the fke of 
the turbot, with a fifiVplateHn it, and garnifh it with 
thin flicesof ham and veal, fliced roots and onions, one 
clove of garlic, a little whole pepper, and three doves; 
foak it on a flow fire near half an hour, then add a bot- 
tle of white wine, and as much brdth, with fait fufli- 
rient ; flew it on a flow fire till the meat is done, then 
drain the fauce, put the turbot to it, and Hew it on a 
ilpw fire till it is done ; then drain it, and ferve it with 
pontiff iauce ; or you may ferve it with the fauce it 

G 6 w^s 
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was flewed in, thickening It with flour a^d butter, and 
feafoning it according to tafte and judgment, 

To roll Salmon. 

Take a fide of faJmon, when fplit and the bone taken 
cut and fralded, drew over the infide pepper, fait, nut- 
meg,, and mace, a few chopped oyfttrs parfiey, and* 
crnmbs of bread; roll it up tight, put it into a deep- 
pot, and bake it in a quick oven, make the common 
ii(h fauce and pour over it. Garnijfc with fennel jjemon^ 
and boife-radith. 

T'obrml Salmon* 

Cut- your freflj falinon into thick pieces, and fioim 
and broil them. Lay them in your difli, and fervfc* 
them up with plain melted butter in a boat. 

SaJiHcn in Cafe** 

Cut your falmon info fmall pieces, fach as- will lay 
rolled in half fheets of paper, Scafon it with pepper^ 
fait and nutmeg; b-utter the infide of- the paper, fold, 
it lb as nothing can can come out, then lay them in a 
tin plate to be baked,, pour a little melted butter ovef- 
the papers, and then crumbs of bread over them. Uo 
not let your oven be too hot, for fear of burning the 
paper. A tin oven before the fire does belt* When 
you think they are enough, ferve them up juft as they 
are. There will be fauce enough in the papers; or put- 
the falmon in buttered papers only, and broil them, 
Salmon with Sivmp Sauce, 

Of a falmcn the jowl is preferred to any other part ; 
notch it to the bone on both fides about an inch apart, 

lav 
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lay it in a marinade, put it into forae long flew pan 
juft ks bignefs, if you can r with a tifhplate or napkin 
under it, that you may take it out without breaking;- 
put to it a pint of white wine, a dafli of vinegar, foiner 
fweet bafil and thyme, whole pepper, fait, and mace* 
two or three ftralets, a bunch of parfley and green 
onions ; pour in as much water as will juft cover it, let 
the lid be fliut clufe upon it, and about ajj hour before- 
your dinner,, put it over a flow ftuve, to fimmer, ancb 
prepare the fa nee as follows: —Provide as many fmalf' 
prawns or fhrimps{the taiJs only) as you think necef- 
fary for your piece of ialinon i put into your flew- pan 
to them a proportionate quantity of culJ is; add to it- 
a tittle balil, pimpernel, thyme, ,ii.d parfley, all mincei 
very fine with a dafh of white W'ne. Boil all about a 
quarter of an hour, fqueeze in the juice of a lemon 
or two. Take care, that the dilh is d rained * and put 
meat into your diCh- Pour your fjuce over, and ferva 
it up. GamiQi with lemons cut in quarters. 
Trouts may be done in the fame manner-. 

Ifafisfs qf Salmon,. 
Gut the falmon in middling pieces; feaibn them with,- - 
fweet herbs, per/per, and fait, mixed with butter ani 
the yolk of a raw e^g or two ; fkewer them like haflets # , 
with all the feafoning ; ftrew thern with bread crumbs,, 
and either roaft or bjil them, bafting with oil or but* 
tcr. Wbtfn they are done of a- good colour, ferve dry p. 
with what, fauce ytu think proper in a boat., 

Salmon 
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Salmon with $&at Hcrfo* 

Take a piece of butter, and mix it with chopped 
parflev, m.ilots, fweet herbs, mufnRioms, p<?pper, and 
fait; put fume of this in the bottom nf rhe difh you in- 
tend f >r table, then fome thin- flices of falmon upun ir # 
and tht? remainder (,f the butter and herbs upon the 
falmon; ftrew it over with bread crumbs, and bafte it 
with hut*er, bake it in the oven* When it is done p 
drain the fat from it, and ferve it with a clear relifliing 
fauce. 

To drefs dried Salmon. 

Lay your dried falmon in foak for two or three 
hours, then Uy it on the gridiron,, and make a little 
pepper over it. 

To drejs a yowl of pic\kd Salmon. 

Lay your falmon in frefh water all nj^ht, then lay 
it En a hfh-plate, put it mto a large Uew-pan, feafan it 
with a little whole pepper, a bl^de or two of mace tied 
in a cow r fit mufiin ia^, a whole onion, a nutmeg bruifed, 
a bundle *,f fweet herbs and parfley, a little Lemon peel; 
put to it three large fpc?onfuls of vinegar, a pint of 
white wine, and a quarter of a pound of frefh butter 
rulled in flour. Cover it clofe, an<f let it firnmer over 
a How Fire for a quarter of an hour, then carefully take 
up your falmon, and lay it in your difh; fet it over 
the hot water and cover it. In the mean time, lei your 
fauce boil tilt it is thick and good. Take out' the fpice> 
oiii^n, and fweet herbs, and pour it over the fifh Gar- 
nifh with lemon. 

To 
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,-?> To in?/i Stvrgeon* 

Wafh your ftargeon clean, lay it all night in fait 
and water ^ the next morning take it out, rub it with 
allegar, and Jet it He in it for two hours. Then have 
ready a fifli kettle of boiling water, with an ounce of 
bay-fa It, two large onions, and a few (prigs of fweet 
marjoram. Boil your fturgecn till the bynes will leaVe 
the fifh, then takje it up, take the fkin off, and Hour it; 
fet it beLrc the fire, bafle it with frelh butter, and let 
it ftand till it is of a fine brown. Then dlfh it up, and 
pour into the difh what fauce you think proper. Gar- 
nifh with crifp parfley and red pickles. This is a pre* 
per difh for the top or middle, 

* Sturgeon broiled. 

Take your ftunjeon, ftew it in as much liquid as will 
ftew it, being half broth or water, and hnlf white wine, 
with a little vinegar, diced roots, onions, fweet herbs, 
whole, pepper, and fait. When done, ferve it upon a 
napkin. Garni [h with green parfley, and ferve with, 
what fauces you pleafe in fauce-boats, fych as en per*, 
anchovies, fitc. 

Tojlsw CoL 

Cut fome flices of cod as for boiling, feafon then* 
with grated nutmeg, pepper, fait, a bunch of fwee£ 
herbs, an onion ftuck with cloves* Put them into a 
iiew-pan, with half a pint i<£ white wine, and a quarier 
of a pint of water. , Cover ihem clofe, and Jet them 
fimmcr for five or fix minutes; then fqueeze in the 
juice of a lemon, a few oyfters, and .their liquor {train- 
ed, 

- 
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ed, a piece of butter rolled in flour, and a blade or 

two of mace. Cover them clofe, and Jet then] flew 
fcftly. Shake the pan often to prevent its burning. 
When the fifh la enough, take out the onion and fweet 
herbs, lay the cod in a warm dim, and pour the fauce 
over iu 

To btfaaCocts Head. 
Make the head very clean, butter tHe pari you intend 
• to bake it in, put the head - into the pan, put in a bun- 
die of fweet herbs, an onion ftuck with cloves, three or 
four blades of mace, half a large fpoonful of black and 
white pepper, a nutmeg bruifed, a quart of water, a 
little piece of lemon-peel, and horfe-radifh. Flour your 
head, grate a little nutmeg over it, flick pieces of but- 
ter all over it, and throw rafpings over that. Send it 
to the oven to bake. When it is enough, take it out of 
that difh, and lay it carefully into the difh you* in- 
tend to ferve it up in. Set the difh over boiling water* 
and cover it up to keep it hot. In the mean time be 
quick, pour all the liquor out of the difh it was baked 
in into a faucepan, fet it on the file to boil three or 
fc>ur minutes, then ftrain it, and put to it a quarter 
of a pint of red wine, two fpoonfuls of ketchup, a pint 
of fhrimps, half a pint of oyfters or tnuffels, liqour and 
all, but firft ftrain it; a fpoonful of mufhtoom pickfe> 
a quarter of a pound of butter, rolled in flour. Stir it 
together till it is thick and boils, then pour it into the ■ 
dim. Have resdy fome toaft, cut three corner ways' 
^nd fried crifp. Stick pieces about the head and mouth, 

5 " a*"l 
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and lay the reft round the head. Garnim with lemon 
notched p fenrped horfe-radifh, and par (ley crifped in a 
plate before the fire. Lay one flice of lemon on the 
head, and ferve it up hot. 

To dufs a Cod's Head and SboittfltTS. 

Having taken out the gills, and the blood clean from 
the bone, wafh the head very clean, rub over it a littJe 
fait and a glafs of allegar, then lay it on your fifh-plate. 
When your water boiis throw in a good handtul of fait, 
with a glafe of aliegar, then put in your nfh, and let 
it boil gently for half an hour; if it is a large one, 
three quarters. Take it up very carefully, and ftrip 
the Ik in nicely off. Set it before a bi ilk fire, dredge 
it all over with flour, and bafte it with butter. When 
the froth begins to rife, throw over it fome very fine 
white bread crumbs. You muft keep it bailing all the 
time to ma ke it frcth. When it is of a fine white brown 
difh it up, and garnifti it with a lemon cut in flices, 
fc raped horfe-radiOi, barberries, a few fmull fim fried 
and laid round it, or fried oy Iters. Cut the ree and 
liver into flices, and lay over it a little of the lobfter 
out of the fauee in lumps, and then ferve it. 

To bv U CM, ■ 

Haying cut a cod into diets of about two Inches 
thick, dry and flour them well : mate a good clear five, 
rub the gridiron with a piece of chalk, and fet it high 
from the fife. Turn them often till they are quite 
ecough, and of a fine brown, They reqiie great care 
to keetJ them from breaking. Lobfier or Jhrunp fauce. 



1 
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To drejs Salt Cod. 
Let your fifh lie in water all night, and if you put a 
glafa of vinegar into the water, it will draw oat the fa# 
and make it eat frefn. The n«tt day boil it, arid 
when it is enough, break it into flakes on the diJh. Pour 
over it parfnips boiled, and beat fine, with butter and 
cream ; but egg fauce is more generally ufed. As it 
very fuon grows cold, you muft fend it to table on a 
water -pi ate. 

To crimp Cod* 
Cut a very frefh cod into flicea, and throw it into* 
pump water and fait; fet over a ftove a fiflvkettle, or 
Ilew-pan, almoftfull of fpring water, End fait enough 
to make it tafte brackifh. Make it boil very quick, 
and then put in the flices of cod, and keep them boil- 
ing ; fkim them very clean ; they will take about eight 
or nine minutes; then take out the fifh and lay it on a 
fb-plate. Shri mp, or oyftcr fauce. 

Frelh Cod with Swait Herbs, 
Cut a frnall cud in five or fix pieces, bone it, and 
marinade it in melted butter, the juice of a lemon » 
\\ enpeped pa j (ley, fhalots, and. fweet herbs; then lay it 
uprnltfhe difh you intend fjr table, with all the mari- 
nade b,th under and over, pni ftrew it over with bread 
crumbs. Bafte it with melted butter, bake it in the 
oven, and ferve it with what fauce you think proper. 

To drejs Cod's Sounds* 

- Steep them as you do the fals, c-jd, and b"ti them in; 

a large quantity of milk and water. Wnea they are 

very 
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very tender and white, take them up, and drain the 
water out ; then pour the egg-fa uce boiling hot over them 
a^pd ferve them up. 



{* ' To broil Co£$ Sounds. 



Lay them a few minutes in hot water, then take thern 
out, and rub them weli with fait, and take off the ik'in 
and black dirt, when they wiJl look white. Afrer this, 
put them into water, and give them a tail. Take them 
out, flour them well, pepper and fait them, and then 
put them on the gridiron. As foon as they are enough, 
lay them on your diih, and pour 'melted butter and 
milliard over them. 

To bra I Crimp Cod, 

Having 1 put a gallon of pump-water into a pot, fet it 
on the fire, put in it a handful of fait; boil it up feve* 
ral times, and Ikim it often. When it is well cleared 
from the fcum, take a middling cod, asfrefh as you can f *' 
get, throw if into a tub of frefli pump water, let it lie 
a few minutes, and then cut it into flices two inches 
thick; throw thefe into the boiling brine, and Let it 
boil brifkly for a few minutes ; then tike out the fticcs, 
take great care not to break them, and lay them or a 
fieve to drain. When they are dried, flour them, and 
lay them A a di fiance upon a very good fire to bioil, 
X^bfter or Ihrimp fauce, 

7g dufs Het rings. 

The mod general way of di tiling herrings is to broU 
or fry them, with melted butter. 
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To fry Herrings. 

Scale them, gut them, cat off their heads, wafh thenr 
clean, dry them in a cloth t flour them, and fry them irr 
butter, Have ready a good ranny onions, peeled and 
tmt thin. Fry them of a light brown with the herrings. 
Lay the herrings in your difh, and the onions round ; 
butter and muftard in a cup, You mult do them witb 
a quick fire. 

To hike Ilerrin *s. 

Having well cleaned your herrings, lay them on a 
board, take a little black and Jamaica pepper, a few 
cloves, and a grjod deal of fait ; mix them together, ther* 
rub it all over the filh, lay them ftraight in a pot, cover 
ihern with allegar, tie flrong paper over the pot, and 
bake them in a moderate oven. If your allegar is good 
they will keep two or three mcfutbs, You may eat them 
either hot or cold. 

To flew Soat't Plaice , or F founder t. 

Half fry them in three ounces of butter rf a finer 
brown, then take up your fiJh, and put to v°ur butter 
a quart of water, and boil it iluwiy a quarter of an 
hour, with two anchovies and an onion fliocd ; then 
put in youi rift* ag^tn, with an herring, and (lew them 
gently twenty minutes; then take out your fifh, and 
thicken the fauce with butter and ft 1 hit, and give it a- 
boil; then ft: a in it through, a hair fcteve over the rilh, 
3od fend thiim up hot. 

N. B. Ifyouchonfe corlde, or oyfter liquor,, put it i«? 
Juft before yf-'.t thicken the fauce; or you may fend 
cjffters t cudttesj, or {hrimps, in a fauce-buat to table. 
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To fry Seals. 
Having fkmned them, rub them over with yolk of 
«gg, ftrew on them very fine bread crumbs, or flour 
them; fry them with a brifk fire. Anchovy fauce. 
To broil IVtith?s cr Haddocks. 
Cut and wall] them, dry them with a cloth, and rub 
9. little vinegar over them, it will keep the fkln on bet- 
ter. Dull them with flour, rub your gridiron with 
butter, and let it be very hot when you lay the fifh on 
tyr they will fticfc ; turn them two or three times on the 
gridiron* When enouth,ferve them up, and lay pickles 
round them, with plain melted butter, or cockle fauce, 
TThey are a pretty dilh for f upper. 

To brcil Mackarrf whole* 
Clean you* mac bare], fpiit them dawn theb^cfc, and 
feafon them with pepper and fait, frme mint, parfley, 
and fennel, chopped very fine. Fl-ur them, and fry 
them of a fine light brown, and put them nn a difh 
and ftrainer. Let ycur fauce be fenir* and butter, aul 
garnifh with parfley. 

To boil Machmrel 
Cot their heads (if. wafh and dry them In 3 cloth* 
cut them open, rub the bone with a little bay' fait 
beat fine; take fome msec, black and white pepper, av 
few cloves, all beat fine ; lay them in a long pan, ani 
between each layer of hfh put two or three bay leaves, 
cover ihem with vjnetrar; tie writing-pTper over them 
firft, and then rhick browji paper dtmbLd; they muft 
i>e put into a very (low oveo, and will take a long time 

doing. 
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doing. When the arc enough uncover therrOet them 
Hand till they are cold, then pour away all the vinegar 
they were baked in, cover them with fome more vine- 
gar, and put in an onion ftuck with cloves* Send them 
to a very flow oven 3 gain, and let them Hand two hours, 
They will keep a great while. Always take them out 
with a flice ; the hands will fpoil them. The great 
bones taken out are good bjiW. t 

To jtew a Trail* 

Stuff, a fmall trout with grated bread, a piece of but- 
ter parfley chopped, lemon -pee] grated, pepper, fajt, 
nutmeg, favory herbs, and volt of egg miied; put it 
into a ftew-pan, wi*h a quart of good boiled gravy, 
fome Madeira, an onion, a little whole pepper, a Few 
. cloves, a piece of lemon -peel ; ftew it in this gently till 
enough; add a little flour mixed in fome cream, a lit- . 
tic catchup; boil them up; fqueezc in fome lemon- 
juice. 

To fry Trout or Terek* 

Scale, gut, and wafh them, dry them well, then lay 
them feparately on a board Wf cue the me; two mi- 
nutes before you fry them, duft thy m well with flour, 
and fiy them a fine brown in roafl drippings or ren-> 
dered met. Served "them up with melted butter and 
crifped parfley. 

Pih with force-meat * 

Prepare your pike thus; — Gut it without cutting it 
open, but ttilte care it t3 well cleaned ; cut a notch doivn^ 
the back from head to tail, turn it round, fallen the 
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.tail in the mouth, and lay it in a marinade. For your 
forced-meat take the udder of a leg of veal, or the kid- 
ney part of a loin of lafnb, feme fat bacon cut in dice, 
the fpawn or melt of the fi(h, fome green onions, a 
jnufhrooni or two, or truffles, parfiey, and fait, a little 
nutmeg and pepper, add a morfel of butter to fry it ; 
chop it all welt, and the crumb of a French roll foaked 
in cream or milk; pound all together, m a Urge mor- 
tar, with three or four eggs ; try if it Teafoned to your 
mind, fill the belly of your fifh, and clofe up that part 
that is cut in the back, make it nice and even; take 
two or three eg^s, daub it well over, ftrew foirjecrumts 
of bread upon it, and bake it in a gentle oven; the 
time according to the bignefs of your ptke. For your 
fauce, to two or three ladles of your cullis, add two 
or three large fpnnnfuls of whole capers, fome parfiey 
minced fine, the juice of two leirjjns, a little minced 
fhalotj and ferve it up your hot diQi, but not poured 
over* 

As this difh is baked garni fh. with a large quantity 
cf fried parfley. 

To [tew Pike* 

Make a brown with butter and flour, then a pint of 
reel wine, a faggot, four cloves, two dozen fmalj onions 
half boiled, p pper and fztlt, then cut the pike in pieces. 
Stew it floivly 'till the fifh js done. Takeout the fag- 
got, and add a piece of butter. When ready to ferve, 
add two chopped anchovies, and a fpoonful of capers; 

garni Hi 
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garnifh with fried bread, and ferve the fauce over all. 
You may alfo add, artichoke bottoms, mufbrcotcs, carp* 
iocs, &c. 

To fry Carp, 
Tate a brace of carp, fcale, gut* and clean them* 
dTy them well In a cloth, Sjut them, and put them into 
a frying- pan of boiling lard; let them be of a fine brown, 
Fry the roes, and cut fome thin ilices of bread with 
three corners, fry them. Lay the fi(h on a coarfe cloth 
to drain, then put them into thedifh, theroeson each* 
the toafts. between. Anchovy fauoe. 

To fry Tench, 
Gut, waflt, and dry them well in a cloth; flit them 
down the back, fpr inkle a little ft It over them, and 
dredge them with flour ; fry them of a fine brown in. 
boiling lard* Sauce, anchovy, with mulhruonis truf- 
fles and capers* all chopped fmall, and ftewed in gravy, 
with the juice of a lemon and a little fifh cullis. - 

7 o fry Smelts. 
Draw the guts out at the gills, but leave in the melt 
or rue, dry them with a cloth, beat an egg, rub it over 
them with a feather, and ftrew crumbs of bread over 
them* Fry them with hog's lard or beef fuet, and put 
in youi fiih when it is boiling hot; make them a little, 
and fry them till they are of a . ne brown. Drain them 
oil a dim, or in a fieve ; and when you dim them up* 
put a baton, bottom up, in the middle of your difh, and " 
lay the tails of your fifh on it* 

OF 
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Saucs Faiwaclt. 

TAKE a little butter, diced onions, bits of carroty 
pnrlley root, two cljvcs of garlic, two doves, and 
a laurel te^f. So:ik all together till it takes colour; 
then sJd f; me culiis, a liitle vinegar, broth, fait and 
pepper; boil it to the confidence of fauces i fid m and 
fift it fur ufe, 

Stt.fce far a Cod's IL-Ui 1 . 
Pick out a good lobfter ;■ if it be alive, {lick a fkewer 
in the vent of the tail to keep out the water. Throw 
an hnnJful of fjlt into the water, and, when it boils, 
put in the Jobfter, which mud boil half an hour. If it 
has fpawn, pick them off, and pi.'und them exceedingly 
fine in a marble mortar. Tut ihem Into half a pound 
of rtielted butter, then take the meat out of your Jcb- 
fier, puli it in bits, and put it in your butter, with a 
Jar^e fpoonf A of lemon -pickle, the fame quantity of 
walnut ketchup, a flice off an end of a lemon, one or two 
ilices of horicradim, as much beaten mace as will lay 
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on a fix -pence* and feafon to your tafte with fait and 
cayenne pepper. Boil them one minute, and then take 
out the h>ife-radifti and lemon, and ferve It in your 
fauce-boaL If lobftcrs cannot be had, you may make 
ufe of cyders, or fhrimps, the fame way. And if you 
can get nj kind of fheli filb, you may then add two 
anchovies, cut fmall, a fpoonful of walnut liquor, and 
a lat^c onion fluch with cloves. 

Farjlsy ani Butter. 
Tie up fome parflcy in a bunch, warn it, and put it 
into fome boiling water, with a little fait; after it has 
boiled up very quick t.vo or three times, take it out 
and chop it very tine; then mix It with fome melted 
butter. 

Poot~ Man's Sauce* 
Cut fome young onions into water, with fome chop- 
ped parfley. It is very good with roafted mutton. 

Homme, 
Slice half a lemon, boil it in a little broth with twe 
or three chopped ma lots, pepper and fait, and a fpoon- 
ful of oiU and ferve it in a fance-boat. 
Lertwn Sauce for toiled Fowls* 
Take a Jem on and pare off" the rind, cut it into 
flices, and take the kernels out t cut it into fquare bits; 
blanch the liver of the fowl and chop it fine; mix the 
liver and lemon together in a boat, and pour fome hot 
melted butter on it, and ilir it up* Boiling it will 
make it go to oil* 

Mkiknonu 
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Mufhrcom Sauce for whits Fowls of all forts* 

Take about a qsart of fiefh mufhrooms, well cleaned 
and waffied, cut them in two* put them in a ftew-pan, 
with a little butter, a blade of mace, and a little fait. 
Stew it gently for half an hour, then add a pint of 
cream, and the yolk of two eggs beat very well, and 
keep ftirring it till It boils up; then fqueeze half a le- 
IB on, put it over your fowls, or tut ties, or in bafons, 
or in a difh, with a" piece of french bre<*d, fir ft but- 
tered, then toafted brown, atid juft dip it in boiling 
water; put it in the diih, and muflirooms over* 

Cckry Sauce, 

Wafh and clean ten heads of celery, cut off the green 
tops, and take off the outfioe ftalta, cut them into thin 
bits, and boil it in gravy till it is tender; thicken it 
with flour and butter, and pour it over youT meat. A 
fhouldcr of mutton, or a moulder of veal, roafted, is 
very good with this fauce. 

Caper Sauce* 

Take fome'eapers, chop half of them, put the reft 
in whole; chop alfo a little parfley very finej uith a 
little bread grated very fine, and fame fait ; put thefe 
Into-butter melted very fmooth. Some only chop the 
■capers a little, and put them into the butter, 

Shaht Sauce. 

Take five or fix fhalots, chopped fine, put them into 
a faucepan with a giJJ of gravy, afponnful of vinegar, 
and fame pepper and fait; ftew them for a minute, 
then pour them into your difh, or put it in fauee-boats, 

0* E ig 
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Egg Set 'tee* 
Take two c^s and boil them hard. Hi ft c'ncji (he 
whites, then 1 he yolks, but neither of them very fine, 
put them together. Then put them into a quarter 
of a pound of gcod melted butter, and ftir them 
together. 

Pare, core t and (lice your apples; then put a little 
water in the iauccpan to keep them from burning; 
and a bit of lemon-peel. When they arc enough, take 
out the peel, bruifc the apple^ add i Jump of butter, 
and a little fugar. 

Onk-n Sauce, 

Boil eight or ten large onions, cluinge the va'er three 
times, while they arc bailing. When cni:u^, chop 
them on a board to !^cep them frnm growing of a bad 
colour; put them in a iance-pan wuh a quarter of a 
pound of butter, and two fpu-mfuls of thick cream; 
bjil it a little, and pour it over y>ur diili. 

G o of Hit t 'T ry Sii:, cv . 

Put fouie coddled goufcbei ties, a litrle juice of forrel, 
and a Uttie ginger, into feme melted butter.. 

FtVii.../ StiL'W 

i 

Having boiled :-, bunch tf ftunel nnd parfley, chop 
it fniall, and ftir it i:ito melted butier. 

Br.a.i Sai.cc-, 

Put a pretty large pi'.cc of crumb oT bread that is 
not new, into half a pint of water, with an onion, a 
blade of mace, and a few pepp?i coins in a bit cf cloth ; 

a ' bail 
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foil thefe a few rnmutes; take not the onions and fpice, 
mafh the bread very fmooth, add a piece of butter and 
a little fait. 

BrtJd fa ucc for a pig is made the fame, with the ad* 
dition of a "fear currants picked, warned, and boiled 
in it. 

' Afr;;f Sauce* 
Wafh your mint pettV<fr.[y clean from grit and dirt, 
chop it vciy line, and put to it vinegar and fugar, 

Sauce Robert, 
Cut fome large 0:11011*1 into f; pin re picces> cut fome 
fat bucon in the fame lmnncr, put them to^ethtr in a 
Saucepan over the fire, fhAe them round to prevent 
their burning. When they are" brown, pat in fouie 
good veal gravy, with a little pepper and fait ; let them 
ftew gently till the cnlons are tender, then put in a. 
littJe fait, fome muftnrd and vinegar, andfeive it hot. 

Anchovy S.iuce, 
Put an anchovy into a pint of gravy, then take a 
quarter of a pound of butter rolled In flour, and Mir all 
together till it boils. You may add a little juice of 
leujuri, ketchup, red wine, and walnut liquor, juft as 
you think proper. 

Plain butter melted thick, with a fpo^nful of walnut 
pickle, ketchup, or anchovy, is a gocd fauce: in fhort, 
you may put as many things as you pleafe into fauce. 

Shrimp Sauce. 
Wafh'half a pint of mrimps very clean, and put 
them into a itew-pan, with a fpoonful of anchovy li- 
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qtior, and a pound of butter melted thick. Boil \t up 
fur five minutes , and fqueze in half a lemon. Tof» 
it up, and put it into your faueeboat. 

To crify Par/ley* 

Having picked and wafted your parfley, put it into 
a Dutch oven, or on a fheet of paper ; do not fet it too 
near the fire; turn it tilJ it is quite crifp. Lay little 
bits of butter on it, but not to be greafy. It is a bet- 
ter method than that of frying it, 

"Plan Sour Sauce. 

Take fome frdh fond leaves, pick off the flalfcs, 
bruife the Jeaves t and put them into a plate with their 
juice, ftrew on fome pepper and fait/ fur all together, 
and fervc it cold. 

Wlllt Sane t for F$* 

Having warned two anchovies put them into a fauce- 
pan, with one glafs of white wine, and two of *ater t 
half a nutrcreg, and a little Jemon-peeJ. When it has 
boiled five or fix minutes, ftrain it through a fieve. 
Add to it a fpoonful of white wine vinegar, thiclten it 
a little, then put in near a pound of butter, roiled in 
Hour. Boil it well, and pour it hot upon your fifh. 
A -white Sauce for VmL 

To a pint of good veai gravy, put a fpoonful of te* 
mon-pickle, half an anchovy, a tea fpoonful of mufh- 
room- powder, or a few pickled mufhroomsj give it a 
getftle boil ; then put in half a pint of cream, the yoilts 
of two eggs beat fine; fhake it over the fire after the 
cream and eggs are in, but do not let it boil* as that 
would curdle the cream. 
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Sauce for Pfaaftmts or Partridges. 
Thefe birds are ufually ferved up gravy-fauce in the 
di(h, and bread-fauce in a boat. 

Sauce for Wild Duck, Teal, £F<\ 
Take a proper quantity of veal gravy, with fame pep- 
per and f^lt ; fcmeezc in the juice of two Seville orangey 
add a little red wine, and let the red wine boil feme 
time in the gravy. __ 

To makt Force-meat Balls. 
Force-meat balls are a great addition to ail inade- 
dilhesi made thus: — Take half a ptund of veal f and 
half a pound of fuet cut fine, and beat in a marble 
mortar or wooden bowl. Have a few fweet herbs and 
parfley fbred fine, a little mace dried and beat fine, a 
(mail nutmeg grated, or half a large one, a little lemon- 
peel cut very fine, a little pepper and U\t t and the 
yolks of two eggs. Mix all thefe well together, then 
roll them in ijtrle Tound balls, and fome in little long 
balls; roll them in flour, and fry them brown* If they 
are for any thing of white faucc, put a little water in 
a faucepan, and when the water boils, put them in, 
and let them boi! for a few minutes, but never fiy 
them for white fauce. 

Sauce for bdkd Salmon. 
Having boiled a bunch of fennel and parfley, chop 
them fine, and put it into feme good melted butter, 
and fend it to table in a fiuceboat; another with gravy 
fauce. 

To 
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To mate tTie giavy fauce, put a little brqwn gravy 
into a fauce-pan with one anchovy, a tea fpoonful of 
lemon -pic tie, a meat fpoonful of liquor from your wal- 
nut-pickle, one or two fpoonfuls of the water that the 
tifh was boiled in; it gives it a pleafant flavor; a flick 
of horfe-radifh, a Jitrie browning and fait; boil them 
three or four minutes, thicken it with flour and a good 
Jump of butter, and ftrain it through an hair fieve. 
This is a good fauce for moft kinds of fifh. 

An excellent Swtcefor mojt kin fa of Fijh* 

Tate fome mutton or veal gravy, put to it a little 
of the wateV that drains from your fill] ; when boil- 
ed enough, put it in a fauce-pan, and put in a 
whole onion, one anchovy, a fpoonful of ketchup, and 
a glafs of white wine; thicken it with a Jump of batter 
mixed with flour, and a fpoonful of cream ; if you have 
oyfters, cockles, or fhrimps, put them in after you take 
it off the fire; but h is extremely good without. You 
may ufe red wine inftead of white, by leaving out the . 
cream. 

To make Oyfter Sauce* 

The oyAcrs being opened, wafh them out of the 
liquor, then" drain" it; put that and the oyfttrs into a 
\ktte bailed gravy; juft fcald them; add fome cream, 
a piece of butter n:ixed with flour, find fome ketchup ; 
injke all up; let it boil, but not much, as it will make 
the oyfters grow hard and ihrink ; yet care fhould be 
taken that they are enough, as nothing is more diia-- 
gveeable than far the oyfters to Liflc raw. Or melted 
butter only, wkh the oyfters and their liquor. 
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Afpic Sauct. 

Infufe chervil, tarragon, burnet, garden-trefs, and a 
little rriint, in a little culJis, for above half an hour, 
then fift it, and add to it a fpoonful of gar lick-vinegar, 
pepper, and fait; ferve up in a fauce-boat. 

Lobfter SqucZ* 

Bruife the body cf a lobfter into thick melted butter, 
and cut the flefh into it in fmall pieces; fiew all toge- 
ther, and give it a boil; feafon with a little pepper> 
fait, and a very fmall quantity of mace, 
Tv mah Ltman-Pickk. 
Take twenty- Ft>ur lemons, grate off the out-rinds 
very thiPt and cut them in four quarters, but leave the 
bottom whole, rub on them equally half a pound of 
bay-falt, and fpread them on a large pewter difh; ei- 
ther put them in a caul oven, or let them dry gradually 
by the fire, till the juice is dried into the peels; then 
put them Into a wdi-plazed pitcher, with an ounce of 
mace, and half an ounce of cloves beat fine, an ounce 
of nutmeg cut into thin flices, four ounces of garlic 
peeled, half a pint of rnuftard-fted bruifed a little and 
tied In a muflin-bag; pour two quarts cf boiling white 
wine vinegar upon them, clufe the pitcher well up, 
and let it ftand five or fix days by the fire; fhaks it 
up every day, then tie it up, and Jet it (land for three 
months ro take off the bitter. When you bottle it, put 
the pickle and lemon in a hair fieve, prefs them well to 
get i ut the liquor, and Jet it Hand a day, then pour off 
the 6ne f and bottle it. Let the ^other ftand three or 
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four Jays, and it will refine itfelf. Four it off, and bot- 
tle it; let it ftand again, and bottle it tiJi the whole is 
refined. It maybe pat into any white fauce, and will 
not hnrt the colour. It is very good for fifh*fauce and 
made-dimes* A tevfpoonlul is enough for white, and 
two for broivn fauce for a fowl. It is a moil ufeful 
pickle, and gives a pkafant flavour. Always put it in. 
before you thicken the fauce, qt put any cream In # 
left the fharpnefs mould make it curdle, 

A Cuilisfw Karoos, and rkb Sauces, 

Take two pounds of veal, two ounces of harn, two 
of thrte cloves, a little nutmeg* a blade of mace, fome 
pa rfley -roots, two carrots cut to pieces, fome fhalots^ 
two bay "leaves; fet thefc over aflove in an earthen 
vedel; let them do very gently for half an hour clofe 
covered, observing they do not burn; put beef broth, 
to it, let it'ftew till it is as rich as is required to be,, 
and then ftraiu it. 

Ham Cullh* 

This is done with ftices of vesl- fillet, and ham fufll* 
dent to give it a pretty ftrong tafle; add all forts of 
roots ; then add broth without fait* a glais of white 
nine, a nofogay of thyme and parfley, half a laurel- 
leaf* one clove cf gadk,. a few inuftuooms and flaa- 
iols. 
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OF PUDDINGS* 



PRELIMINARY OBSERVATIONS OH PUDDINGS. 



IN boiled puddings, partit 
that the cloth be clean, ant 



icular care is required 
i ad remember to dip it in 
boiling water, let it be flouted, and give your cloth a 
ihake. If it is a bread -pudding, t'\c it loofe; if a bat- 
ter-pudding, tie It clofe; and never put your pudding 
in till the water boils. If you boil in a bafon, butter 
it, and boil in plenty of water, without covering the 
pan, and turn it often. When it is enough, take it up 
in the bafon, let it ftand a- few minutes to cool, then 
untie the firing, wrap the cloth lound the baLn, lay 
your difh over it r and turn the pudding out; then 
lake offthebafon and cloth with great care,. uthenvif c 
a light pudding is liable to be broken in turning out. 
When you mate a batter pudding firft mix the flour 
fmooth with milk, then gradual 1/ put in the ingredients, 
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by which means it will be perfectly fmooth, and with- 
out lumps. But, for a plain batter-pudding, the beft 
method is to ftrain it through a coavfe hair fievt, that 
it may ncither'have lumps, nor the treadles of the 
eggs ; arid for all other puddings, {train the eg^s when, 
you beat them. Wkh , refpe6l to baking, all bread 
and 'cuftard puddirigs require time, and a moderate 
oven, that will raife and not burn them. Batter and 
rice puddings a quick oven. Be particularly careful to 
butter the pan or difh before you put in your pudding. 
A baked Almon Padding. 

Having boiled the fkins of two lemons very tender, 
beat them very fine; beat half a pound of almonds in 
rofe- water, and a pound of fugar very fine ; then melt 
half a pound butter, and let it fiand till it is quite 
cold ; beat the yolks of eight egg 1 ?, and the whites of 
four ; mix them and beat them all together, with a 
little or ange-floweiMvater, and bake it in the oven. 
A bcikH Almond Pudding. 
Strain two eggs beaten into a quart of cream, a 
penny* loaf grated, one nutmeg, fix fpoonfuls of flour, 
half a pound of almonds blanched and beat fine, half a 
dozen bitter almonds fweeten wii'h fine fugar; add a 
little brandy; boil it half an hour; Pour round' it 
melted butter and wine, tticfc it with almonds blanched 
and flit. * 

A baked Apple Pudding, 

Boil half a pound of apples, and pound them ; take 
half a pound of butter beaten to cream, mix it with 

the 
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the apples before they are cold, add fix eggs vthh the 
whites, well beaten and {trained, taJf a jiound offugnj 
pounded and fifted, the rinds of two lemons well boiled 
and beaten ; fift the j*el into cler>n water twice in the 
bailing; put a ihtn cruft in the bottom, and rims of 
your diTh. Il will take half an hour to bake it. 

A:' tie Duvttlii,xs,, 

Having pi red and taken out the core of your apples, 
fill the hole with quince, or orange marmalade, or fugar, 
(which ever beft fa its) then take a piece of cold pnfte, 
and make a hole in It, as if you was going to mate a 
pie; lay in your apple, and put another .piece of parte 
in the fame form, and dofe it up round the fide of vouf 
apple. It \s much preferable to the method of gather- 
ing it in a lump at one end. Tie it in a cloth, and 
boil it three quarters of an hour; pour melted butter 
over them arid ferve them up. Five is fufficient for a 
difh. 

An Apricot Pudding. 

Coddle viz lar^e. apricots very tender, break them 
very fin a 11, fweeten theinteyour tafte; when they are 
cold add fix eg;*** and ooty two whites, beat * mix them 
together, with a pint of good cream ; lay a puff parte 
over your difh, and pour in your. ingredients. ■ Bike it 
half an hour, but the oven mould not be too hot. When 
it is enough, throw fume fine fugar over it, and fond ic 
to table, 

A 
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A Batter Pudding. # 

• Take a quart of milk, beat up the yolks of fix eggs, 
and the white's of three, and mix them with a quarter 
of a pint of milk. Take fix fpoonfuls of flour, a tea- 
fpoonful of fait, and one of beaten ginger. Mix them 
them together, boil them an hour and a quarter, and 
pour melted butter over the pudding. You may, if 
you think proper, put in half a pound of prunes, or 
currants, and two or three more eggs. Or you may 
.make it without eggs, in the following manner. Take 
a quart of milk, mix fix fpoonfuls of the flour with a 
little of the milk firft, a tea fpoonful of fait, two of beaten 
ginger, and two of the tincture of faffron. Then mix 
them together, and boil k an hour. 

A Bnai Pudding* 
Cut the crumb of a penny-loaf thin- into a quart of 
wiilk, fet it over a ehaffing-difh of coals tili the bread 
has foaked up the'nulk, then put in a piece of butter, 
ftir it round, and let it ftaad to cool. Or you may 
boil your milk, and pour it over ihe bread, and cover 
it up clofe ; this method is as good as the other. Then 
take the yolks of fix. eggs, and half the whites, and beat 
them up with a little rofe-water-ar*d nutmeg ; fait aed 
fugar, if you like it. Mix all together, and boil it an 

Jiour. 

A nke Bread Puiditig* 
Take half a pint of milk, boil it with a bit of cinna^ 
nion, four eggs, and the whites, bjeaten; the rind of a 
lemon grated, half a pound of futt chopped fine, and 

as 
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t$ much tread as may be thought requiGte. Four the 
milk on the bread and fuct, keep mixing it till cold, 
then put in the lemon -peel, eggs, a little fugar, and 
fame nutmeg grated fine* This pudding may be either 
boiled or baked, 

A Caffs-Foot ftiddmg. 
Bojl four feet tender, pick the niceft of the meat from 
the bones, and chop it very fine ; add the crumb of a 
penny- loaf grated, a pound of beef fuet ftired fmat!# 
.half a pint of cream, feven eggs,. a pound of currants^ 
four ounces of ckrnn cut fmall, two ounces of candied 
orange-peel cut like ftraw s, a nutmeg, and a large glafs 
of brandy* Butter the cloth and flour it, tk it clofe, 
let it boil three hours. Whei* yv;u take the pudding up, 
it is beft to put it in a bowl thnt will juft hold it, and 
let it Hand a quarter of an hour before you turn it out ; 
lay your difh upon the top of the bafon, and turn it 
upfide down." 

A Carrot Puidmg, 
Scrape a Taw carrot very clean, and grate it. Take 
hi if a pound of grated carrot, and a pound of grated 
bread; beat up eight eggs, leaving out half the whites, 
and mix the eggs with half a^Jnt of cream. Then . 
ilir in the bread and carrot, half a pound of frefh but- 
ter melted, half a pint of fack, three fpoonfcls of orange 1 
flow er> water, and a nutmeg grated. Sweeten to your 
palate. Mix all together, and if it is not thin enough, 
ftir in a little new milk or cream. Let it be of a mo- 
derate thicknef^ lay a pufFpafte over the difh, and pour 

in 
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in the ingredients. It will take an hour's 4>ating. If 
you would otsil it, you muft. melt butter, and put in 
white wine and fugar. 

(J run Codling Pudding. 

Green about a quart of cudlhigs as for a pie, nib 
them th.uu^ a hai; iieve, with as much of the juice of 
beets as will green y.<ur pudding; put in the crumb 
of half a peimv-Joaf, half a pound of butter, and three 
eggs well beaten ; beat them all together with half a 
pound of fugar, aijd >.wo fpoonfuis of cyder. Lay a 
good parte round tie lim ot the difh, and puur it in. 
A Cujiard Pudding, 

Put a piece oi rimiitnu-n in a pznt of thick cream; 
boil it ; add a quarter oi a pound of fugar ; when cold, 
add the yolks of five eggs beaten; ftir this over the 
fire till pretty thick, but you fhould not let it boil. 
When quite cold, butter a .cloth, well.duft it with flour, 
tic the cuftard in it very clofc, boil it .three quarters 
of an hour. When taken up, put V into a baton to 
cool a little ; untie the cloth, lay the dim on the bafon, 
turn it up. If the cloth is not taken off carefully the 
pudding may break; grate over it a little fugar. Melt- 
ed butter and wine iflpa. boat. 

* y . Damafceiu Dumptin^s* 

Having fciade a good h:>t paftc cruft, roll it pretty 
thin, lay itirf a b a fan,, and put in a proper quantity 
of damafceiies ; wet the edge. of the pafte, and clofe it 
up ; boil it irr a cloth one hour, and fend it up whole; 
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pour melted butter ever it, and grate fugar round the 
edge of the dim, * 

N. B. Dumpings may be made from any kind of 
pitferved fruit in the ft me manner. 
Goofeh&rry Padding. 

Scald a pint of green s^jofeberiiesj and rub the in 
through a. fieve; put to them hulf a pound of ine;ar t 
and an equal quantity of butter, two or three Naples' 
bi fruits, and four eg^s. beaten ; mix it, bake it half an 
hour. 

A Gr&efA Vudduiu 

Take a pound of fine flour t and a pound of white 
bread grated ; take eight e^gs with half the wtil'e:;, beat 
them up t and mix with them a pint of milk ; then ftir 
In the bread and flour a pound of raifins ftoued, a pound 
of currants, half a pound of fugar, a little beaten 
ginger » mix all together, and either bake 01 bcil it. It 
will take three quarters of an hour baking. Put in 
cream, if you have it, inftead of milk; the pudding wilt 
be much improved by it. 

Hard Dumplings. . i 

Put a little fait to fbme fbur and water, and make 
it intoapafle. Roll them in bails as large as a turkey's 
tg%\ roll them in a little fluuipthrow. them into boil- ^ 
ing water, and half an hour will boil them. Th'jy are; 
befl bailed with a good piece of beef. For a*change you 
may add a few currants* 

a; 
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A Ilafty Padding. 
Take a ry'nt of cveam, and a pint of mills, a litLJe 
fait, and fweetcn it with loa^fugar; makeitbcil; then 
put it fame fine flour, and keep it continually flirring 
while the Hour is put in, till it is thick enough, and 
boiled enough; pour it out, and flick the tops full of 
little bits of butter. It may be eaten with fugar and 
fait. 

Il^rh Pudding. 
OF fpfnach, beet, parfley, and leeks, take each a. 
handful, wafh them and fcald them, then flued them 
very fine; have ready a quart of groats fleeped in warm 
water half an hour, and a pound of hog's lard cut in 
little bits, three large onions chopped fmall, and. three 
fage leaves hacked fine; put in a little fait, mix all to- 
gether, and tie it upclofe. It will require to be taken 
up in boiling, to loo fen the ft ring a little, 

A Hunting Pudding- * 

Take the yolks of ten eggs, and the whites of fix ; 
beat them up with half a pint of cream, fix fpoonfuls 
of flour, one pound of beef fuet chopped fmall, a pound 
of currants warned arid picked, a pound of jar raifins 
ftuned and chopped fmall, two ounces of candied citron, 
orange and lemon, ftlPed fine; put two ounces of fine 
fugar, a fpoonful of rofe water, a glafs of brandy, and 
half a nutmeg grated. Mix all together, tie it up ia 
a cloth, and boil it four hours; be fure to put it in 
when the water boils, and keep it boiling all the time ; 
turn it into a difb, and garnifh with powdered fugar. 

An 
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An Itajtan Pttdd:tig, 
Take -a pint of cream, and fl ice in fome French rolls, 
is much as will mate it thick enough \ beat ten egg* 
fine, grate a nutmeg, butcer the bottom- of the difh> 
flice twelve pippins into it, throw fome grated OTange- 
peel and fugar over, and half a pint of red wine; then 
pour your cream, bread, and eggs, over it ; firft lay a 
puff p^fte at the bottom of the dilh, and round the 
edges, and bate it half an hour. 

A Lemon Puddin*, 
Take three lemons, and grate the rind off, beat irp 
twelve yolks and fix whites of eggs, put in half a pint 
of cream, half a pound of fine fugar, a little orange* 
fioiver* water, a quarter of a pound of butter-melted* 
Mix all together, fqueeze in the juice of .wo lemons; 
put it over the ftove, and keep ftirring it till it is thick ; 
|>ut a pufTpafte round the rim of the dim, put in pud- 
ding-fluff,, with feme candied fweet-meats cut f ma H 
over it, and bake it three quarters of an hour. 

A Marrow Pudding. 
Grate a penny'Ioaf into crumbs, and pour on them 
a pint of boiling hot cream. Cut very thin a pound 
of beef marrow* beat up four eggs, and then add a^glafs 
of brandy, with fugar and nutmeg to your tafte. Mis* 
them all together, and either boil or bale it. Three 
quarters of an hour will do it. Cut two ounces of citron 
very thin, and when you difh it up, ftick them ajl over 
it. 
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A MUUt Pudding,. 

Spread a quarter of a pound <jf butter at the bottom 
of a tJilh ; Jay into it fix ounces of millet, and a quar- 
ter of a pound of fugar. When going to the oven, pour 
ovei it three pints t:f niiJfc. 

Nurfolk Dumplings* 

To half a pint of milk put two eg;*?, and a Jittle falt t 
and make thorn into a good thick batter with flour. 
Have ready a ckan fauce-pan of bailing-water, and drop 
your batter into ir» and two or three minutOs will boil 
them, Be particularly careful that the water boils fait 
when you put the batter in. Then throw them intu a 
iievc to drain, turu them into a difh, and ilir a lump- 
tjffielh butter into them. If eaten hot they aie very 
good. 

An Oat Pudding, 
■ Tffee two pounds of cats fkinned, and new milt 
-enough to drown it; eight ounces of raifins of the fun 
fton d, the fame quantity of currants .neatiy picked i 
a pound offweetfuet finely fhred ; fix new-laid eggs 
'Veil beat ; feaftrj with nutmeg, beaten ginger and fait; 
mix it all together. This is an excellent pudding. 
An Q at meal Pudding. . ■ 

^ Biiil a pint of -fine oatmeal in three pints of new 
mill: ( fthring it till it is as thick as baity pudding; 
take it off, and ft it in half a pound of frelli butter, a 
litii.: beaten mace and nutmeg and a gill of fack; then 
beat up eight eggs, half the whites, ftir all together, lay 
p_urT-paJte all over the difh, pour in the pydding ; and 

mate 
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bake it La If an hour. Or you may boil it with a few 
cuirants. 

An Orange Vtdiin*. 

Take the rind of a Seville orange, bail it very foft, 
beat it in a marble mortal"? (wth the juice; put to it 
two Naples btfeuits, grated very fine, half a pound of 
buttes, a quarter of a pound of fugar, and the yolks of 
fix eggs; mix them well together; lay a go'd puff pafte 
round the ed^e of your china difh, bake it in a genrJ* 
oven half an hour." You may mate a lemon pudding 
the fame way, by putting in a lemon inftead of the 
ornnge. 

Pf4f Bidding* 

BojI the peas till quite tender, then tnkc it up, untie 
it, ftir in a good piece of butter, a little fait and a good 
deal of beaten p.* [.per ; then tie it up tight again, boil 
it an hour longer. It eats fine, 

A Pififfl Pudding, 

Put into a pint or milk thiee laurel-leaves, a little 
grattd lemon-peel, and a b t of mate ; boil it, then 
ft: aim it oft, and with a little Hour make it into a pretty 
thick hafly pudding, then ftir into it a quarter of a pound 
of butter, two ounces of fugar, half a fmall nutmeg 
grated, five yjlks and ibree whi es of eegs; beat them 
up together, prur it into a difh, and bake it. 
An exct-lhit T'Umb "Pud dim;. 

Take one pound of fuel, one pound of currants, and 
one pound of rai^ns floned ; the yolks of qjght%gcs, $nd 
the whites of lour; the crumbof a penny-loaf grated, 

Ol.C 
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one pound of flour, half a nutmeg, a tea fpocnful of 
glared Singer, a little fait, and a frnall glafs of brandy; 
beat the eggs firft, mix them with fame milk. By de- 
grees add the flour and other ingredients, and what 
more milk may be necefTury ; it mud be very thick and 
well fiirred. It will require five hours boiling, 
A Potatoe Pudding. 

Boil a quarter of a pound of potatoes 'rill they are 
k foft, peel them f mafti them with the back of a fpoon, 
and rub them through a fieve to have them fine and 
fmooth. Then take half a pound of frefh butter melted, 
half a pound of fine fugar, and beat them together till 
they are fmooth. Beat fix e^gs, both yolks and whites, 
end Ltir them in with a glafs of fact or brandy. You 
-may, if you pleafe, add half a pint of currants. Boil 
>it half an hour. Melt fome butter, and put into it a 
glais of white wine, fweeten with fugar, and pour it 
over Jr. 
.; * A Qttaling PudJing. 

Take a quart of cream, boil it, and let it ftand tilt 
a f molt, cold, then beat four eggs a full quarter of an 
hour, with a fpoonful and a half of flour ; then mix 
them with your cream; add fugar and nutmeg to your 
j>n Ia4e ; tie it clofe up in a cloth well buttered ; ■ let it 
boil an hour, and turn it carefully. 
A Rabbit Padding, 

Take the meat of a large roafted rabbit, chop it very 
fine witlf tb? fivev foak the bone in a pint of cream 
about an no up; ^pil fix onions in broth, with a faggot 
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ef paifley, fhalots, two cloves, pepper and fait; b.iil it 
till the iiquid is of a thick continence, chop the Anions 
very 6ne, mix them with the meat and bread crumbs 
foaked in cream, and the cream wherein you foaked the 
bones; add eight yolks of eggs, three quarters of a pound 
of lard cut in final! pi ecus, fait and fpice$ to tafte, 

Paddings may thus be made of all forts of poultry* 
or game. They may be boi.td in a clath, as a common 
bread pudding, and fcrved with a reliihin^ faucc. 

A Rice Pudfin** 

Put a quarter of z pout: d of rice into a fauce*pan, 
with a quart of new milfe, and a flick of cinnamon ; 
ftir it often to keep it from flicking to the fauce-pan. 
When it has boiled thick, pcur it into a pan, ftir in a 
quarter of a pound of frefh butter, and fugar to your 
palate. Grate in half a nutmeg, add three or four 
fpoonfuls of rofe water* and ftir it together. When it is 
cold, beat up eight tggs with half the whites, mix all 
together, butter a difh, pcur it in and bake it. You 
may fi rfl la y a puff pa fie all over the dim. For a change, 
you may put in ^ few currants and fweet-meats. 
A Ground- Rite Ptiddii^. 
Boil a quarter of a pound of ground rice in water 
till it is (bit, then beat the yolks of four eggs, and put 
to them a pint of cream, a quarter cf a pound of fugar, 
and a quarter of a pound of butflfcr ; mix tlum toge- 
ther. You may either boil or bake it. 

A chea;> {lain Rict Pudding* . * 

Take a quarter of a pound of rice, half a pound of 

*iainns 
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Taifins Honed, and tie them in a cloth- Give the rice 
a great deal of roum to fwcll. Boil it two hours. When 
it isen<jugh, turn it into your difh, and pour melted but' 
tcr and iugar over it, with a little nutmeg, 

A Sti?c Puditin?. 

Take two ounces of fogo, boil it with fbme cinnamon 
and a bit of lemon-peel, till it ts (oft and thick* Grate 
the crumb of a hidtVenny roll, put to it a glafs of red 
wine, four ounces of chopped manow, the yolks of four 
eg?s well beaten, and iugav to your lafte.. When the 
&ai;o h cold, put thele ingredients to it, Mix it all well 
together. Dake it with a pus ft pa fie. When it conies 
from the oven, flick over ic citron cut into pieces, and 
ainjundii blanched and cut into flip?. 
A Spinach htda\:ir w 

Tfd.e a quarter of a prck of fj inach, picked and 
wafhed clean, put it into a fauce pn with a little fait ; 
cover it clofe, and when it hrs bulled juft tender, throw 
it into a lieve to drain; then diLip it with a knife, beat 
up iix ergs, mix well with it half a pint of cream, and 
a fhle roll grated fine, a little nutmeg, and a quarter 
of a pound of melted butter; fur z[\ together, put It 
into the fauce- pan the fpinach was fie wed in, keeping it 
flin tug till it begins to be thick, then wet the pudding- 
cloih and Hour it well, tie it up, and boil it an hour; 
turn it into a difli, and pour over it incited butter, with 
a little Seville orange fqueezed in it, and fugar. Yini 
may bake it, but then you fhculd put in a .quarter of a 
pound of fug a r. 
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A Tanfcy Pudding* 
Put as t^uch boiling cream to four Naples bifcuiN 
grated as will wet th^m, beat the yolks of font - cgtrs. Have, 
ready a few cooped tnnfey-Jeaves, wiih as much fpi- 
nach as will make it a pretty green. Be careful not tx> 
put too mucli lanfey Jn, becaufe it will make it bitter. 
Mix all together when the cream is cold, with a little 
fugar, and fet it over a flow fire till it grows thick ; then 
take it off, and, when cold, put it in a cloth well but- 
tcred and floured, tie it up clofe, end let it boil three 
quarters of an hour; take it up in a bafun, and let it 
ftanda quarter of an hour, then turn it carefully our f 
and put white- wine fauce Tound it, 
A Spoonful Pudding. 
Tate a fpoonful of flour, a fpoonful of cream, or 
milt, an egg, a little nutmeg, ginger and fait; mix all 
together, and boil it in a tittle wooden difk half an hour* 
You, may add a few currants* 

A Suet Padding, , 
Take a pound of fhred met, a quart of milk, four 
«5gs, two tea fpoonfuJs of grated ginger, a little fait* 
a n.l flour enough to make it a thick batter; boil it two 
hours. It may be made into dumplings, when half an 
hour will boil them. 

A Tranj parent "Padding, 

Butter eight eggs well, put them in a pan with half 

a pound of frefh, butter, ha.f a pound of fine powdered 

fugar, and half a nutmeg grated; fet it on the fire 

and keep ftirring it till it is of the thkknefc. of buttered 

v E eggs,. 
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eggs, then put it -away to cool; put a thin puffpafte 
round the edge of your dim; pour in thejngredients, 
bate it half an hour in a moderate oven, and fend it 
up hot. It is a pretty pudding for a corner for dinner, 
and a middle for fu pper. 

Vermicelli "Pudding. 
Boil a quarter of a pound of vermicelli in a plot of 
milk til! it is foft, with a ftick oV cinnamon ; then take 
out the cinnamon, ?md put ic half pint oF cream, a 
-quarter of a pound of butter, melted, and a quarter of 
a pound of fugar, with the yolks of four eggs beaten.—* 
Bake it in an earthen difh without 3 pafte. 

Teaft Dumplings* . - 

Make a light dough as for bread, wiili flour, water t 
ycaft, and fait j cover it with a ciotb, and fet it before 
the Sre for half an hour. Then have a faucc-pan of 
^ater on the fire, and when it boils, take the dough, 
and make it into little round balls, as big as a large 
hen's eggs* Then flatten them with your hand, put 
them into the boiling water, and a few minutes will do 
them. Take care that they do not fall to the bottom 
of the pot, or fauce-pan, for they will then be heavy* 
and be fure to keep the water boiling all the time, — 
When they are enough, , take them up, and lay thena in . 
youi dim, with melted butter in a boat. To fiwc trou~ 
ble, you may get your dough* -at" the baker's, which will 
do as well, J- i", ■ 

5* A Ywkfhire Pudding 

Take a quart of milfc and five eggs, beat them up 

together* 
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together! and rnix them with flour till it is of a good 
pancake batter, and very fmooth ; put in a little fait, 
fome grated nutmeg and ginger; butter a dripping or 
frying-pan, and put it under apiece of beef, mutton, or 
a tot a of veal, that is reading, and then put in your 
batter; and when the top-fide is brown, cut it in fquare 
pieces and turn it, and then let the undcr-n.de be brown. 
Put it in a hat dith, as clean from fat as yau cm, and 
fend it to table hat. 

White PuJdm*s in Skim* 

Foil half a paund of rice in milt till it is foft, having 
firfi warned the rice in warm water. Pat it into a fieve 
to drain, and beat half a pound of Jordan almonds very 
fine with fome rofe*watcr. Warn and dry a pound of 
currants, cut a pound of hog's-Iard in fmall bits, beat 
up fix eggs, half a pound of fugar, a large nutmeg 
gvatcd, a ftict of ctMianvjn, a liule mace, and a little 
fait. Mix them together, fill your (kins, and boil them. 
To mah Black Puddings* 

Before yau kill a hug, get a peck of groats, boil them 
half an hour in water, then drain them, and put them 
into a clean tub, nr la^ge pan ; then Y\\{ your hog, and 
fave two quarts of the bloud, and keep ftirring it till 
the bfood is quite cold ; then uqU it with your groats, 
and fiir them together. Scafon with a large fpoonful 
affair, 3 quarter of an ounce of cloves, mace, and nut- 
meg (ogether, an equal quantity of each, dry it, beat 
it well, and mix in. Take a little winter fav-yy, Tweet 

Ea marjoram, 
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marjoram, and thyme, penny-royal Gripped offtbeftalks 
and chopped very fine; juft enough to. feafon them and 
give them a fhvor, but no more* The next day take 
the leaf of the hog, and cut mto dice, fcrape and wafh 
the guts very clean, then tie one end and begin to fill 
them. Mix in the fat as you fill them; be fure to put 
in .a good deal oF fat, fill the (km three parts full, tie 
the other end, and make your puddings what length 
you pleafe; prick them with a pin, and put them in a 
kettle of boiling water. Boil them very foftly an hour, 
then take them out, and lay them on dean ftraw* 
Almond H$gs Puddings. 
Take a pound of beef marrow chopped fine, half a 
pound of fwcet alma rids bbnehed and beat fine, with 
a little orange- flower or rofe water, half a pound of 
while bread grated fine, half a pound of currants clean 
ivy Shed and picked, a quarter of a pound of fine fugar, 
a quarter of an ounce of mace, nutmeg and cinnamon, 
together, of each an equal quantity, and half a pint of 
lack t«v mountain. Mix all together with half a pint of 
t>uod cream, and the yolks of four eggs. Half fill the 
3/uts, tie them up, and boil them a quarter of an hour, 
nnrl prick them as they boil to keep the guts from 
breaking. For a change, you may leave out the cur- 
van ts, but you mull then add a quarter of a pound 
111 re iutai", 






OF 



Digitalisiertvon Google 



( 77 > 



**#©!<3g>f©#«^ 



OF PIES. 



mUMINARTf OBSERVATION* OH PIES, 

IT may be necefTary to Inform the reader, that raift d 
pies mould have a quick oven, and be we J] clofcd 
up, or they will fall iu the fides* It fhould have ijd 
water put in till jufi before you pat it in the oven, as 
that will give the crufta faddened appearance, ai*d may 
probably occafion it to run. Light pafte requires a 
mod e rate oven, but not too {low, as it will make it look 
heavy, and a quick oven will cjtch and burn it, and 
not give it time to rife*. Tarts that are iced, fhouldbc 
baked in a flow oven, or the icing will become brjwn 
before the pafte is properly baked. Tarts of this fort 
fhould be made a fugar-pafle, and rolled very thin, 

Taj'efcr Tarts. 
Take one pound of flour, three quarters of a pound 
of butter; mix up together, and beat with a rolling- 
pin* 

E3 C;;> 
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Crifp Tape for Tarts, 
To one pound t,f fine Hour put one ounre of loaf 
fugar, beat and tifted, Mate it into a ftiff pafte with 
a £ill of bulling cream, and three ounces of butter to 
it; work it well, and roll it very thin. When you have 
made your tarts, beat the white of an egg a little, rub . 
it over them with a feat he r, fift double refined fugar 
over them, and bate them in a moderate oven* 

Take a quarter of a peck of fljur, rub in a pound of 
butter ve;y fine, make it up i i a light pafte with cold 
water, juft ft iff enough to work it up; then roll it cut 
about as thick as a crown piece ; put a layer of butter 
all over; fprinkle on a little ftaur, double it up, and 
roll it out again ; double and roll it three times, then 
it is fit for pies and tarts that require a puff pafte. Jf 

Short CrujU 

Rub fome flour and butter together, (llx ounces of 
butter and eight of flour) mix it up with as little water 
as polTibie, fj as to have a fliffifh pafte; beat it well f 
and roll it thin. This is the heft cruft for all tarts that 
are to be ea^en cold, and for prefer ved fruit- A mo- 
derate oven. An ounce and a hajf cf lifted fugar may 
be had. 

A good Taf'tfvr great H? T « 

Put the yolks of three eges to a peck cf flour, pour tn 
fume boiling water^ th; - n put in half a pound t.f iuet f 
and a pound and a hi if of butter. Skim. off the butter 
und fuct, and as much of the liquor as will make it" a 
H^ht good cruft, Work it up and roll it out. 
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j4 Pafiefor Cujtards, 

Pour half a pound of boiling cream on two pounds ci 
flour, with as much water as will make it into a good 
pafle. Work it well, and when it has cooled a little, 
raife your cuftards, put a paper round the infide of 
them, and when they are half baked fill them. 

An Alfie Tie. 

Mike a good pufF parte cruft, lay fome round the 
fides of the dim, pare and quarter your apples, and take 
out the cores , lay a ro v oi apples thick, throw in half 
the fugar you intend for your pie, mince a little Jemon 
peel fine, thr.jw over, and iqueze ?. Utile lemon over 
I hem, then a few cloves, here nnd there one; then the 
reft of your apples and the ieft of your fugar. Sweeten 
to your pa Lite, and i'qtifzc in a little moie lemon. B jiI 
the peeling of the a, ; les ai.d the roves in fome fair 
water, with a blade of mace, till it is very good r ftraiii 
it, and boil the fynip with a little fugar, till there is 
but very little and good ; pour it into your pie, put on 
your upper crufl, and bake it. You may, if you pleafe, 
put in a little quince or marmalade. 

Make a pear pie in the fame m inner, hut omit the- 
quince. You may butter them when they come out oT 
the oven. Or beat up the yolks of two e^gs, and half 
a pint of cream, with a little nutmeg fweeiened with 
fugar; put it over a flow fire, and keep ftirriug it till 
it juft boils up; take off" the lid, and pour in the cream. 
Cut the ctuft into little three<orner pieces, flick about 
the pic, and fend it to table cold. 

E 4 Art 
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An Apple Tart. 

Take eight or ten large codlings, fcald them, and 
when cold, {kin them ; beat the palp as fine a j you can 
with a filverfpoon, then mtx the yolks of fix eggs, and 
the whites of four; beat all together as fine aspoffible, 
put in grated nutmeg and fugar to your tafte; melt 
ibme.fine frefh butter, and beat it till it is lite a fine 
thick cream ; then make a fine puff-pafte, cover a tin 
patty-pan with it, and pouT in the Ingredients, but do 
r.ot cover it with the pflfte Bate it a quarter of an 
nour, then flip it out of the pattypan into a difh p and 
ftrewfomc fugar finely beat, and fifted all over it. 

A Beef SicahTie. 

Take four or five rump fleab', beat them very will 
with, a pa fie pin, fcafon them with pepper and fdt, lay 
a good puff pa fie round the di(h, and put a little water 
in the bottom ; then lay the fteafcs in* with a lump of 
butter upon every ftcak, fcnd put on the lid. Cut a 
little pafte in what form you- plcafe, and lay it on, 

A Brides Pie*. . . ■ 

Having boiled twp calves feet, take the meat from 
the bones, and chop it very fmall ;,t*te a pouod of beef 
fuet, and a pound of apples, fhred them fmali, warn 
and pick one pound of currants, dry them before the 
fire, ftone and chop a quarter of a pound of jar raifins, 
a quarte; of an ounce of cinnamon, the fame quantity 
of mace and nutmeg, two ounces of candied citron, 
the fame of lemon cut thin, a glafs of brandy, arid one 
of champaigne; put them in a china difh, with a rich 

- puff 
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puff-pafte over it ; roll another lid, and cut it in leaves, 
flowers, Sgures, and put a glafs ring in it. 
A Calfs-foot Pye. 

Put your calf s feet into a fauce pan, with three quart* 
of water, and three or four blades of fnace ; let them 
boil foftly till there is about a pound and a half; then. 
take out the feet, flea in the liquor, and make a good 
cruft. Cover your diu\ then pick off the flefli from, 
the bones, and lay half in the difh. Strew over it half 
a pound of currants, clean wafhed and picked, and half 
a pound of raifins (toned. Then lay on the reft of the 
meat, 11dm the liquor, fweeten it to your tafte, and 
put In half a pint of white wine. Then pcur all into 
the diQi, put on your lid, and bake it an hour and » 
hit 

A Calfs Head Pie 

Take a calfs head and parboil it; when it is cold cut 
k in pieces, and feafon it well with prpper and fait. 
Put it in a raifed cruft, with half a pint cf ftrong gravy ; 
kt it bate an hour and a half. When it ccmes out ofc 
the oven, cut off the lid, and chop the yolks of three 
bard eggs final 1; ftrew tbcm over the top cf the pie, 
and Jay three or four flices of lemon, and paur vu tome, 
melted butter. Send it to table without a lid. 

A Ckcrry Pic, 

Make a good cruft, lay a little of it round the (idea 
of your difh, and throw fugar at the bottom ; then lay 
in your fruit, and fome iugar at the top. Some red 
Currants added to the cherries are a great improvement* 

£ 5 Then 
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Then put on your lid, and bake it in a flack oven, 

A plumb pie, or a goofeberxy pie, may be made in 
the fame manner, 

A javoury Cbkhen Pit. 
Procure fume fruali chickens, feafcn them with mace, 
pepper, and fait; put a lump of butter into each of 
them, lay them in the difh with the breath up, and put 
a thin flice of bacon over them; it will give them a 
pleafant flavour; then put in a pint of ftrong gravy r 
and make a good puff-pafte ; lid it, and bake it in a 
moderate oven. French cooks ufually add morels, and 
yolks of eggs chopped fmall. 

A rich Cbichn Pit, 
Cover the bottom of the difh with a puff-paftc f and 
upon that, round the {He, lay a thin layer of force-meat ; 
cut two fmall chickens into pieces, feafon them high 
with pepper and fait ; put fame of the pieces into the 
difh, then a fweetbread L or two,cut into pieces and well 
feafoned, a few truffles and morels, fome artichoke bot* 
toms cut each into four pieces, then the remainder of 
the chickens, fome force-meat balls, yolks of eggs boiled 
hard, chopped a little, and fire wed over the top, a little- 
water ; cover the pie. When it -comes from the even, 
pour in a rich gravy, ihrckeoed with a Htlle flour and 
butter. To make the pie ftili richer, frefh mufhroorns, 
afparagus tops, arid coeks'-combs may be added. 

The chick< ns ae fomoiimes larded with bacon, and 
fluffed with fvveet herbs, pepper, nutmeg, and mace. 
s. You fhould then only flit them down and lay them in 
the pie* 
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A Coffin* Vie* 

Putfome fmall codlings into a clean pan with Turing 
water, lay vine leaves on them, and cover them with a 
cloth, wrapped round the cover of the pan to keep in 
the Ream. As foon as they grow foft, peel them, ami 
put them tn the fame water as the vine-leaves. Hang 
them a great height over the fire to green, and when 
you fee them of a fine colour, take them out of the water, 
and put them into a deep dim, with as much powder, 
or loaf fugar as willfweelen them Make the lid of a 
r:ch puff-pa ft e, aud bake it+ When it comes fromlhe 
oven, take off the lid and cut it in little pieces, like 
iippets, and ftick them round the infide of the pie, with 
the pom's upwards. Then make a good cuflard in the 
LI Jo wing manner, and pour it over your pie. Boil a 
pint of cream with a ftick of cinnamon, and fugar 
enough to make it a little fweet. As foon as ii is cold, 
put in the yolk? of four eggs \wll beaten, fet it on the- 
tire, and keep ftirring it till it grows thicl; ; but be 
careful not to Jet it boil, as that will curriie it. Pour 
this in your pie; pare a little lemon thin, cut the peel' 
like ftraws, and Jay it on the top over vour codlings. 
A OcvCTtjhire Squab Pie. 

Cover the diih with a £ood cruft, put at- the bottom/ 
a layer of fticed pippins, then a layer of mutton fieri ks 
cut from ihe loin, fea toned "with pepper and fait, thcrj 
another layer of pippins; peel lome onions and ftice 
them thio, Iay_a layer ail over the apples, then a layer 

E 6 v £. 
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of mutton, then pippins and onions; pour in a pint of 
water, clofe youi pte r and bake it. 

A Due: Tig. 

Take two ducks, feald them, and make them very 1 
clean ; cut off the feet, the pinions, the neck, and head; 
pick them all clean, and fcald them. Pick out the fat 
of the in fide, ray a good puffpafte cruft aJi over yowr 
difh, feafon the ducks both infide and out with pepper 
and fal^ and lay thena in your difh, with the giblets 
at each end properly feafon ed. Put in as much water 
as almoft 51b the pie, and Jay on the cruft. 

Etl Pies. 

After fkinning and wa filing your eels, cut them in 
pieces of about an inch and an half long, feafon them 
with pepper, fait, and a little dried fage rubbed finall;. 
raife your pies about the fize of the "infide o£ a plate,, 
till your pies with eels, lay a lid over them, and bake 
them in a quick oven. They require to be well baked. 

An Egg Pi?. 
■ Cover your difh with a good cruft, then have ready 
twelve eggs boiled haid, cut them in flites,.and lay them 
in your pie, wafh and pick half a pound of cturants> 
nnd throw over the eggs; then beat up four eggs well; 
mixed with hnJf a pint of white wine; grate in a fmall 
nutmeg, and mpkeit pretty fwect with fugar. Lay a 
quarter of a pound of butter between the eggs, then 
pour in your wine and eggs, and cover your pic. Bake 
it half an hour, or till the cruft is done. 

A 
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A French Pie, 

Lay a puff- pa tie half an inch thick at the bottom of a 
deep dim ; by a force-meat round the fides of the difli ; 
cut fome fw« threads in pieces, three or four, according 
to the fcze the pie is intended to be made ; lay them in. 
firft, then fome artichoke bottoms, cut into four pieces 
each, then fome cocks T -combs, (or they may be omhed) 
a few truffles and morels, fome afparagus tops,.' and frefh 
mufhrooms, if to be had, yolks of eggs toiled hard, and 
farce-meat balls; feafon with pepper and fait. Almoli 
fill the pie with water, cover it, and bake it two hours, 
Wheft it comes from the oven, pour in fome rich veal 
gravy * thickened with a very little cream and flour. 
A plain Goofe Pre, . 

Quarter your goofe, feafon it well, and liy it in a 
raifed croft; cut half a pound of butter into pieces, and 
put it on the top, lay on the lid, and bake it gently, 

A rich Goofe Ha. 

Take a goofe and a fowl, bone them, and feafon 
them well; put the fowl into the goofe, and force-meat 
into the fowl ; put thefe into a raifed cruft, and fill the 
corners with a little force-meat ; lay half a pound of 
butter ovj the top, cut into pieces; cover it, and Jet it 
be well bated. 

Goofe pie Is eaten cold. 
A Gibkt R-. 

Let two pair of giblets be -nicely cleaned, put all bo t 

the livers into a fauce pan, with two quarts of water, 

twenty corns of whole pepper , three blades of ni3cc, a 

» bundle 
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bundle of fweet herbs, and a large- onion ; cover them 
clofe, and let th^m fiVw very fofily til! they are quite 
tender; t^en have a good cruft ready, cover your difh, 
Jsy a fine rump fleak at the bottom, fe^foned with pep* 
per and f-lc,- then lay in ynur giblets wi h the livers, 
and (train the tfquor they were ftewed in Sea Ton it 
with fait, and putin your pte,* put ou the lid, and bake 
it in an hour and an half. 

A Nam PiV; 

Bone the ham, and trim it properly ; in the trim- 
ming take c?re to cut eff all the nifty fai or lean till you* 
come to the wholfefome looking Bern, If an old ham, 
foak it twenty f^ur h,urs; 11 frelh, fix or eight hours ;, 
then braze it with fllces uf beef, flicesof baccn, fome 
butter, and hog's lard, a large faggot of fweet herbs, all 
forts of roots, and whole pepper ; braze it till three parts 
done, then let it cool, and put it in a raifed.pafie, with, 
the liquid, and a gill of bsandy; bake it an hour, and 
let It cool before uiing. If it is to be ferved hot, fkim 
off the fat very dean, and ferve it with a relifhing cuK 
lisfouce, withcut fait. 

A Hare Pis. 

Cut your hare in pieces, and feafon it with pepper, 
fait, nutmeg, and mace; then ^jut in a jug with Jiaif ai 
pound of butter ; cover it clofc up, with a pafte or cloth, 
fet it in a copper of boiling water, and let it flew an, 
hour and a half; tlen take it out to cool, and make,Lja - > 
rich- force-meat, of a quarter of a pound of feraped ba^; <■ 
eon, twg onions, a glafs of red wine, the crumb of \ 
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penny loaf, a little winteT favory, the liver cut fmall, 
a little nutmeg ,* feafon it high with pepper and fait; 
mix it well up with the yolks of thiee egi^s, raife the 
pie, and lay the force- meat in the bottom ; lay in the 
hare, with the gravy that came tut of it; Jay the lid 
on, and put flnvers or leaves on it, Bake it an hour 
and a half. It is a very handfome fide*difh for a large 
table. 

An Herb Pie for Lwt. 

Take an equal quantity of fpinach, luttuce, leeks, 
beets, and par (ley, about an handful of each; bull them 
and chop th em finall. Have ready boiled in a doth, a 
quail of groats, with two or three onions among them; 
put them and the herbs into a frying-pan, with a pretty* 
hure quantity of fait, a pound of butter, and fome ap* 
pies cut thin, flew them a few^ minutes over the tire, 
fill your difh or ratfed craft with it; bake it an hour, 
and ferve it up. 

A t.obfter Pie. 

Emit two lebfters, and take the meat out of the fhells ; 
feafon them with pepper, mace, and nutmeg, beat fine; 
bruife the bodies, and mix them with (ome oyfteis, if 
in feafor*; cut fine a finall onion, a little par (ley, and 
add a little grated bread : Seafon with a Ittik {hit, pep- 
per, fp-re, and the yolks of tuo raiv eggs; make this 
into balls, then nnkc {ome good puff pafte, butter the 
difh, lav in the tails, claws, and balls; cover them with 
butter, pjur in a' little fifti-gravy, and cover the pie-, 
Pave ajittle fiih-gr:tvy ready to put into it when it 1# 

Uken out of ibe oven. 

t 
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Mine* Pics* 

Shred three pounds of fuet very fincj and chop ii as 
fmall as poflible ; take two pounds of raifins ftoned and 
chopped very fine,* the fa roe quantity of currants, nicely 
picked, walhed, rubbed, and dried at the fire. Pare 
half an hundred fine pippins, core them r and chop them 
fmall; take half a pound of fine fugar, and pound it 
fine; a quarter of an ounce of mace, a quarter of an 
ounce of cloves, and two large nutmegs, all beat fine;, 
put all together into a large pan, and mix it together 
with half a pint of brandy and half a pint of fack; put 
it down ciofe in a (tone pot, and it will keep good three 
or four months. When you make your pies, take a 
little di(h, fomethmg larger than a foup-pfate, lay a very 
thin crufl all over it; lay a thin layer of meat, and 
then a thin layer of citron, cut very thin ; over that a 
little meat, fqueeze half the juice of a fine Seville orange 
or lemon, lay on your crufr, and bake it nicely. Thefe 
pies eat very fine told. If you make them in little 
patties, mix your meat and fweet meats accordingly. 
If y.u choofemcat ioyour pie, parboil a neat's tongue, 
peel it, chop the meat as fine as poiTible, and mix with 
the reft; or two pounds of the in tide of a fir-!<iin of beef 
boiled. But when you ufe meat, the quantity of fruit 
pjuft be doubled. 

Mutton or Lamb Fit* 

Take off the fltin and infirle fat of a loin of murton, 
cut it into fteaks, feafon them welt with pepper and 
fait ; jl.nv.ft fiJljhe difh with water; put fufF-pafte top 
and bottom. B a ke it wel J . 
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jfrt Otfitf Tie. 

Take a fillet of veal, cut in thin dices, rub the fiices 
over with yoiks of eggs, ftrew over them a few crumbs 
of broad ; (hved a little lemon- peel very fine, and put 
it on them, with a tittle grated nutmeg, pepper, and 
fait ; roll them up very tight, and lay them in a pewter 
dim ; pour over them half a pint of good gravy made 
of bones 3. put half a pound of butter over it, make a 
ii«fit pafte, and lay it Tcund the dim; roll the lid half 
an inch thick, and lay ir on. 

A beef olive pie may be made the fame way. 
A Fart 1 U^ Fie. 

Singe, draw, and trufs vnur partridges as for boiling; 
flatten ti.e bread bones, and rniike a £jrce-*me?t with . 
the J i vers, a piece cf butter, or fcraped Uvd, pepper r 
fait, chopped par (ley, fhalots, winter favouty, thyme 
aod fweet marjoram; fluff the partridges with this, and 
fry them a little in buttdr ; then put them in a raifed 
cmft, upon flices of veal,- well feafoned ; finilh it as all 
others. When done, if it is to ferve up hot, add a re- 
limitig fauce ; if cold, add fume good jelly broth before 
it is quite cold. 

A Pi&cn Fie. 

Cover your dith with a pufF-pafte cruft, let your 
pigeons be very nicely picked and cleaned, feafon them 
with pepper and fait, and put a good piece ,of frefh but- 
ter, with pepper and fait in their bellies; hy them in 
your pan; the necks, gizzards, livers, pinions, and hearts, 
lay between, with the yolk of a hard eg^, aa d beef- 

fleak 
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fteak in the middle; put in as much water as will al* 
mod fill thedifh, lay on the t pcrutl, and bake it well. 
This is a very co >d way to make a pigeon pie ; but force 
French cooks fill the pigeons with a very hi^h force- 
meat, and lay force -me t-ba lis round ihe infide, with 
afpara gas-tops, airicholfe-bottoms t mufhrccnis, truffles, 
and morels, and feafon high, 

A Cbrjbin Fork Vie. 
; Having fltinned a lt>in of pork, rut it into fteaks ; 
feafrin it with fait, nutmeg, and pepper; make a good 
ciuft, Jay a layer of park, then a layer of pippins,, pared 
and cored, and a little fugar, enough tofweeten the pie, 
and then a layer of pork ; put in half a pint of white 
wine, lay fame butter m the top, and clofe your pie ^ 
if it be large, it will require a \>\ l of white wine. 

A Rook Tie. 

'fake half a dozen young roots, Ikin them and draw 
them, cut nut-thcbe-4 bones, feafon them well with 
pepper and fait, and lay ihem in a deep di(h, with a 
quarter of a pint of water; fay half a pound < if better 
over them, make a g<x>d puif-p:ifte, and civer the diOi ; 
hy a paper over. It requires to be well baked. 

A Rah At Vie. 

Cut a cruple oF young rabbits into quarters; take a 
qujite. of a piutid of bacon, and bru'fe i to pieces in 
a marble nwitar, with the liveis, fume pip^cr, fait, a 
-little mace, arid fome parfley cut fn^al^ foi;ie chives, 
arfd a few leaves of fwett bafil; when ti.efe ire all 
beaten fine, make the pafte, and cover the boLUm of 

tlie 
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tfie pie with the feafoning, then put in the rabbits : pound 
fofne more bacon in a mortar, mix it with fome frefh 
batter, and cover the rabbits with It, and over (har hiy 
fame thin dices of bacon ; put on the ltd, and fend it 
to the oven. It will requite two hours baking. When 
done, take ofTthe lid, takeout the bacon, and fkim ofF 
the fat. Jf there is not gravy enough in the pie, pour 
in ionie rich mutton or veal gravy, boiling hot. 

A Salmon PtV. 
Boil your falmon as if you intended it for eating; 
take the fkin off, and all the bones cut ; pound the meat 
in a mortar vciy fine, with mace, nutmeg, pepper, and 
fait, to your taTto; laife the pie, and put fljwers or 
leaves on the walls; put in the fa i man and lid it; let 
it bake an hour and an half. When done, take tiff the 
lid, and pvt in a quarter of a pound of rich incited but- 
ter; cut a lemfnn in flices, and lay over it; {lick in two 
ot three leaves of fennel, and fend it to table without 
a lid. 

tfSoal?e.' J 

Make a good erufr., cover your difo, bo : l two pounds 
of eels tender, | ick the rlelh from the bones, put the 
bones into the liquor the eels were boile-i in, with a 
blade of mace and la it ; let them boil till rhtre m only 
a quarter of a j-itjt uf liquor, then ft rain it; cut the 
flefh (-1 the eejs very fine, with a lirtle Jemou peel cut 
fmalj, a little f-iit, pepper, and not meg, a fjw crumbs - 
of grated bread, pulley cut fine, and one anchovy* 
4 Mix a quartet of a pound of but.er, and lay it in th# 
'^ . diih; 
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dim ; cat the meat, from a pair of large foals, and tate 

off the fins, lay it on the force-meat, then pour in the 

liquor the eels were boiled in, and dole the pie, 

Turbot*pic may be made in the fame manner* 

A Sucking Pig Fie. 

Bone t^e pig thoroughly; lard the legs and moulder 
with bacon feafoned with fplces, and fweet herbs chop- 
ped ; put it in a mi fed cruft of its own length ; feafun 
it with fpices, fiveet herbs chopped, and a pmmd of but- 
ter or fcraped bacon ; cover it over with thin Dices of 
bacon. Hnifn the pie f and bake itabtfut three hours* 
When near done, add two g lanes of brandy ; kt it be 
cold before ufmg. 

Jfivct Vc(d or Lamb Fw. 

Cut your veal or lamb into little pieces, fe?fon it 
with peppfr, fait, cloves, inace, and nutmegs beat fine* 
Mate a good puff-paftc cruft, by it in your difh, then 
lay in your meat, and ftrew on it fome ftoned raifin* 
currants clean warned, and fome fugar. Then lay on 
it fome force meat balls made fweet, and in ihs fum* 
mer fome artichoke bottoms boiled; and in the winter 
fcalded grapes. Boil Spanifh potatoes cut into piece?,. 
candied citron, candled orange, lemon peel t and three 
or four blades of mace* Put butter on the top, clofe up, 
your pie, and bake it; have ready, when it comes from 
the oven, a caudJe made as follows: Tate a pint of 
whue wine, and mix in the yolks of three eggs. Stir it 
ivW together over the fire one way all the time till it is 
thick, then take it off, ftir in fugar enough to fweeten 

it, 
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lit and fqueze in the juice of a lemon. Put it hot into 
your pie, and clofe it up again. Send your pie hot to 
table, 

A Savoury Veal PiV* ' ' 

Seafon the fleaks of a loin of veal with pepper, fa If, 
beaten mace, and nutmeg; put the meat in a dilh with 
fweetbreads fcafoned, the yolks of fix eggs 'bulled hard, 
a pint of oyfters, and half that quantity of good gravy; 
lay a puff-pa fte, of half an inch thick, round your difh, 
and cover it with a lid of the fame thicknefs; bake it 
an hour and a quarter in a quick oven ; when done, 
cut off the lid, cut the lid into eight or ten pieces, and 
flick it round the m(ide of the rim ; cover the meat 
with flices of lemon, and ferve it up. 

A Venifon Pafty* 

Take a neck and breaft of venifon, bane them, anl 
fcafon them well with pepper and fait, put them into a 
deep pan, with the bell part of a neck of mutton Jl^eed 
and laid over them ; pour in a gbfs of red \vine, put a 
coarfe parte over it, and bake it two hrurs in an ov< n; 
then lay the venifon in a difh, and pour the 'gravy 
over it, add one pound of butter ; make a gosd puff p.ifle 
and lay it near half an inch thick round tie edge of 
the diili ; roll t>^t tfe Iki, uhich nmfl be a little thicker 
than the pafte on the edge of the dllb, and lay it on ; 
then rollout another lid prelty thin, and cut in Mo^ps, 
leaves,* or whatever form you pleafe, and Jay it on the 
lid, If you do not want it, it will keep in the pot It 

was 
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. was baked in eight or ten days ; but let the cruft be kept 
on that the air may not get to it, A breaft and i 
fhoulder of venifon are the nrioft proper for a pafiy, 

A Vermicelli Pie. 
Seafon four pigeons with a little pepper and fait, 
fluff them with a piece cf butter, a few crumbs of bread , 
and a little parfley cut fm^H ; butter a depp earthen 
difh well, and then cover the bottom of it with two 
ounces of vermicelli. Make a purF-pafte, roll it pretty 
thick, and lay it on the difh ; then Jay in the pigeons, 
the breafls downwards; put a thick lid on the pie, and 
bake it In a moderate oven. When it is enough, take 
a riilh proper for it to be fent to table in, and turn the 
pie on it. The vermicelli is then on the top and lopks 
veiy pretty, 

Crifp Tafte for TurU. 
To one pound of fine flour, put are ounce of lozf 
"fugar be?it and lifted. Make it into a fHfFpnfle with a 
gill of boiling cream, and three ounces of butler tu it; 
woik it well, and roll it very thin. When you have 
made y^ur tarts, beat (he whlfe of an eg<r a little, rub 
it over them with a feaiher, fift a little double refined 
fugar over them, and bake them in a moderate oven. 
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OF PANCAKES AND FRITTERS. 



Cream Pancales. 

TAKE a quart of milfc> beat m fix or eight eggs, 
leaving hair the whites out; mix St til! your bat- 
ter is of a fine thicJvntfc. You mud : bfervetomlx your 
ibur fiiTt with a little mi't f then add ihe reft by de- 
grees; put in two fprionfuls of beaten ginger, a ghfs 
of brandy, and a Jittle fait; ftir all to e:htr, make 
your few pan very clean, j ut in a jilfce of butter as 
large as a wrtinut, then pour in a lallfful of batter, 
which will make a pancake, moving the pan round that 
the batter may be all uver the pan ; fhake the pan, 
and when you think that fide Is enough, tofs if, if you, 
cannot turn it cleverly; and wKen both tides are done, 
hy it in a dilr^.berbre the fire, and fo do the reft. Ytffe 
muft take care they are dry. When you fend then^ 
to tabic, ftrew -a little (agar over them. 

Cttfomcn 
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C cm men Pancakes. 
Take a pint of milk or creain, one pound of flour, 
three eggs; put the milk by degrees into the flour ; add 
a little fait j:id grated ginger; fry them in lard, and 
grate fugar over thum. 

Ba'tir Pancakes. T 

Take a pound of rlour and three eggf f beat them 
together; put to it a pint of milk, and a little fait ; 
fry thtm in a l<ird, or butter; grate fugar over ihemj 
cut them in quarters, and ferve them up, 
1 Fine Pane ah s. 

To o e pint of cream add the yolks of eight eggs, 
but no uhi es, t':ree fpoonfuls of fact, or orange- flower 
water, a little fugar, and a grated nutmeg; the butter 
and cream muft be melted over the fire; mii all toge- 
ther with three fpoonluls of flour; butter the frying- 
pan for the firft, let them run thin in the pan, fry them 
quick, and fend them up hot, 

PanctihiS crJleit a Quire cf Piper. 
T;>ke a pint of cream, iix eggs, three fpoonfuls of 
fine flour, three fpoonfuls of facie, one of orange flower 
wiifer, a little fu^ar, half a nutmeg grated, and half a 
pound of meiied butter alinoft cold ; mingle all toge- 
ther, and butter the [an for the fit -ft pancake. Let them 
ini as thin as poifible. When they are juft coloured, 
y aie enough ; and fo do with all the fine pancakes. 

Cream Pancakes. 
Mix. the yolks of two eggs with half a pint of cream v 
and two ounces of fugar; rub your pan with laid, and 
fry them as thin as you poffibly can. Grate fugar 
over them, and let them be ftrvtd up hot. 
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Rice Pancakes. 
Wafti and pick clean half a pound of rice, boil it t!li 
■ it is tender;, and all the water bailed away ; put it into .. 
a tin cullender, cover it clofe, and let it ftand all night ; 
then break it very fnrall; take fourteen eggs, beat and 
ilrain them, and put them to the rice, with a quart of 
cream, a nutmeg grated; beat it well together, then 
fliake in as much flour as will hold them together, and 
flir in as much butler as will fry them. 
Pink col ured Pa;\cakis. 
Boil a large beat- root tender, and beat it fine in a 
maible murtar ; then add the yolks of four eggs, two 
fpoonfuls of flour, and three fpoonfuls of cream ; fweeten 
itto your tafte,, grate in half a nutmeg, and add a glais 
of brandy; beat them together half an hour, fry them 
in butter, and garnilh them with green fweetmeats, 
prefer ved apriculs, or green Tprigs of myrtle. It is a 
prettv corner diih for either dinner or fu^per. 

Clary Pancaks* 
Take three egrc, three fpoonfuh of fine flour, and a 
little fait; beat them well, and mix them with a pint 
of milk ; put lard into the pan ; when it is hot, ptmr 
in your batter as rhin as pofllble, then by in forueckiry 
leaves, wafhtd atri di kd, and pjur a little mure batter 
thin over them; fry them a finebroum, aUdferve them - 
up. 

Common Friturs. 
Get fome large baking apples, pare them, and take 
out the cove ; cut them in flices^ and dip the ai in batter 

F made 
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tm.dc as follows : Take half a pint of ale and twjo <"ggs» 
an 1 beat them in ?s much fltiur as will matte it rather 
thicker than a common fudding, with nutmeg and 
•fugar to your tafte. Let it ftand three or four minutes 
to rife. Having dipped your apples into this batter* 
fry them crifp, and ferve them up with fug ar grated 
over tjtcrti, and wine fauceln a boat. 
Strawberry Fritters. 

Make a batter with flour; a fpoonftil of oiJ* white 
wine, a little rafped lemon pen, and the whites of two 
or three egqs; make it pretty foft, jufl fit to drop with. 
a fjioo.i. Mix fomc large ftrawberries with it t and 
dicp ihcm wit]] a fpoon, the bi^nefs of a nutmeg, into 
the fritter. When of a good colour,, take them out, 
and diain them on a fieve; when ready to fevve, ftre 
lu^ar iver, or glaze them. 

Plain Fritters* 

Grnte the crumb of a pcnny*Ioaf, and pttt it into a 
pi::t of milk, mix it very fmooth; when coid add tlie 
yolks of five_£g£3, three ounces c.-f fifted fugar, and fome 
grated nutmeg; fry them in ho^'s-'avd ; pour melted 
better, wine, and fu gar into the daih. Currants may 
be idcied ss an improve inert, 

Tanfey Fritters. 

P ur a pint of boiling milk on the crumb of a penny 
Joaf, he it {hind an hour, and then put as much juice 
of tnrJcy to it as v/ill give it a flavor, (too much will 
ni?ke ir bitter) tl-en, with the juice of fpinach, make it 
a p<rett ; green. Put to it a fpoonful of ratifia-water, or 

' biaudy 
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brandy, fwceten it to your tafte ; grate the rind of half 
a lemon, beat the yolks of Four eggs, mix them alto* 
getter, put them in a tofling-pan, with a quarter of a 
pound of butter; ftir it over a flow fire till it is quite 
thick ; take it off, and let it {land two or three hours, 
tnen drop them in to a pan f ullof boll ing lard, A fpoon- 
61I is enough for a fritter. Serve them up with fljces 
of drange round them, grate fugar over them, and 
ferve wine fauce in a boat. 

Currant Fritters* 

Take half a pint of ale that ia not bitter, ftir a fuffi- 
cierit quantity of flour into it to mate it pretty thick ; 
add a few currants, beat it up quick, have the lard 
boiling, throw in a large fpoonful at a timr. 

Royal Fritters* 

Put a quart of new milk En a faueepan, and, ^s the 
milk boila up, pour in a glafs of fack. Let it bott up, 
then take it off, and let it Hand five or fix minutes, 
tben (kirn off all the cuid, and put it into a bafon ; 
beat it up well with fix eggs, feafon it with nutmeg, 
then beat it with a whifk ; add flour to make it as thick 
as batter ufually is, put in fome fine fugar, aud fry 
them quick , 

Apple Fritters. 

Pare, core, and flice fome fmall apples, make a bat- 
ter with three eggs, a little grated ginger, and almolr a ^^ 
pint of cream ; add a gtefs of brandy, a little fall, and ^P 
flour enough to make it thick ; put in the apples, fry 
them in laxd. 

Fa 



Digitalisiert von Google 



10ft Or PAKBAKES AND FRITTERS, 

Hatty Fritters. 
Heat fome butter in a flew- pan. Stir a littie Bour 
by degrees into half a pint of ale ; put in a few currants, 
or chopped apples, beat them up quick, and drop a Largs 
fpoonful at a time all over the pan. Take care to pre- 
vent their ft ic king together, turn them wtih an egg- 
flice, and, when they are. of a fine brown, lay them, 
on a difli* and tirow a little fugar uver them. Yon 
may cut an orange into quarters for garniih. 

Water Fritters* 
For thefe fritters the batter muft be very thick. Tate 
live or fix fp&onfuls of flour, a little faJt, a quart of 
water, the yolks and whites cf eight tggs well beat, with 
a little brandy ; ftrain them through an hair fieve, and 
-' mix them with the other ingredients. The longer they 
are made befure they are fried, the better. Juft before 
they are fried, melt half a pound of butter, and beat 
it well in. The beft thing to fry them in is lard. 

Fine Fritters. 
Take fome very fine flour, and dry it well befure 
the fire, mix it with a quart of milk, but be careful not 
to make it too thick ; put to it fix or eig^t eggs, a little 
falt t nutmeg, mace, and a quarter of a pint of fack, or 
ale, or a glafs of brandy. Beat them well together, 
then make them pretty ' thick with pippins, and fry 
ti«m dry. 
™ Apple Froze. 

Having cut your apples in thin fiiees, fry them of a 
fine light brown, take them up and lay them to drain, 

keep 
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keep them as whole as you can, and either pare them 
or not, as you think proper; then make a batter aa fol- 
lows : Take five eggs, leaving out two whites, beat 
them up. with cream, flour, and a little fack, make it 
the thicknefs of a pancake-batter, pour in a Jittle melted 
butter, nutmeg, and fugarv Let your batter be hot 
and drop in your fritters, arid on every one lay a flics 
of apple, and then more batter on them. Fry them of 
a One light brown ; take them up, and ftrew feme dou- 
ble-refined fugar all over them* 

Almond Ft ate* 
Blanch and beat half a pound of Jordan almonds, and 
about a dozen bitter ; put to them a pint uf cr&afn> 
eight yolks and feur whitti of eggt, and a little grated 
bread. Fry them, as puncaket, In gaodlatd* tmd wheu 
done, grate fugar over them* 
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OBSERVATIONS ON SOUPS. 

GREAT care is neceflary to be taken that the pots, 
or faucepans, and covers, be very clean, arid free 
from ail greafe and fand, and that they are well tin- 
nicd, for fear of giving the broth or foups any brafTy 
taffcevor of injuring the health of thofe who partake of 
thVfeveral di fh.es. When you makeanykindof foups, 
particularly portable, vermicelli, or browo gravy fuup f 
or any other that has loots or herbs in. it, alway obferve 
to 1*5 y the meat in the bottom of your pan, with a good 
Jump of butter; cut the herbs and roots [mall, fay them 
over your meat, cover irclofe, fet it over a very flow 
fire; h will draw all the virtue out of the roots and 
herbs, :md turn it to a good gravy, and give the fuup a 
very different flavour from putting water in at the fir ft. 
When your gravy is almotl dried up, till your pan with 
water. When it begins to boil, ukc olf the fat, and 

follow 
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follow the directions of your receipt for what Tot t of 
fuup you are making. When ycu mate old peasfoup, 
take foft water; for green peas, hard is preferable; it 
keeps the peas of a better colour. When you mate any 
white foup, do not put in cream till you take it offlhe 
fire. Always dim up your foups the h ft thing;. If it 
be a gravy foup, it will fltin over if you let it fhnd. 
If it be a peas f>up t it often fettle?, and the top looks 
thin. You mult obferve in all broths and foups, that 
one thing docs not tafte more than another, but that the 
tafte be equal, and that It has a fine agreeable rdiffe, 
according to what you defign it for; and you mufi be 
fure, that all greens and herbs you put in are clean 
wafhed and picked, , 

Rich VtrmkrfE Soup. 
Put four ounces of butter into a hrge totting pan ; 
cut a knuckle of veal and a fcrzg of mutton mtu fmall 
pieces about the fize of walnuts; flice in the meat of a 
fhauk of ham, with three or four blades of m^je^two 
or three carrots, two parfmps, two larg^ onion viMtJi a 
clove ftuck in at each end. Gut in four or five iseacls 
of celery wa(hed dean, a bunch of fiveei hntf, Hcjit-dr 
ten morels, and an anchovy. Cover the p:m ctole, ninS* 
fct it over a flaw fire, without any water, till the gravy 
is drawn out of the meat ; then pour the gravy iiito a 
pot or bafon; let the meat brown in the fame pan, and 
take care it does not burn. Then pour in four quarts- 
of water, let it boil gently, 'till it is wafted to three 
pints ; then Grain it, and put the gravy tu it, fet it on 

F4 the 
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the fire, add to it two ounces of vermicelli, cut the 
fiiceft part of a head of celery, chyan pepper, and fait 
to your tafle, anil let it boil for four minutes. If not 
a good colour, put in a little browning, lay a fmall 
Frenrh roll in the fuop-dlfh, pour in the Coup upon it» 
and lay fome of the vermicelli over it. 

Vermicelli Scup mi A Meat or Filh. 
For a middling difh, take about a quarter of a pound' 
of vermicelli, which you fcald a moment in boiling 
walcr, then drain it, 3 nd boil' it in good broth or gravy 
and a bit of bacon. When boiled tender, take out the? 
bacon, i'eafon it' Vnh fait, and ftimoff the fat very 
clean ■ it muftbe ferved of a middling confidence. If 
ycu would make it of a crawfifh cuJIis, or any other, 
you will only mix it a moment before you ferve. If it 
tie for meagre, fcald your vermicelli as above, and boil 
'frwith nfh brUh and Lutier; adding a tiafon of yolks, 
gJ&«5£s rn/jde vfith the fame broth and gravy. 



1$wt 



H*re Soup, 



twbein^ a rich foup* it is proper for a large cu- 
te it aTrrniert, and may be placed at the bottom oF 
tk$ table, where two foups arc required, and almond 
or onion foup be at the top. Hare foup is thus, 
inade. Cut a large old hare into fmali pieces, and put 
\t in a mug, with three blades of mace, a little falt t 
two large onions, one red herring, fix morels half a pint 
of red wine, and three quarts of water. Bake it three 
hours in a quick oven, and then ft rain it into a to fling*, 
pan, Ha ve r ea d y bo iled three un ces f Fre nch b a de y t . 

or 
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cr fa go, in water. Then put the liver of the hare two 
minutes in fcalding water, and rub it through a hair 
fieve, with the back of a wooden fpoon. Put it into the 
foup with the bulcy or (ago, and a quarter of a pound 
of butter. Set it over the fire, and keep it ftirring, 
but do not let it boil, If you difapprove of the liver^ 
you may put in crifped bread, fteeped in red wine. 
Soup Sante, or Gravy Soup. 

Put fix good rafbers of Jean ham in the bottom of a 
fiew-pan ; then put over it three pounds of lean beef, 
and over the beef three pounds of lean veal, fix onions 
Cut in dices, two carrots, and two turnips fliced, two 
heads of celery , and a bundle of fweet herbs, fix clovesy 
and two blades of mace; put a little water at the hot 1 * 
torn, draw it very gently till it fticlcs, then put in a 
gallon of boiling water, let it ftew for two hours, feafone^d 
with fait, and ftrsin it off; then have ready a carrot cut 
in Iraeli pieces of two inches long, and about adj |Lk 
as a goofe-quiiJ, one turnip, two heads of ieJcHj^two 
heads of celery, two heads of endive cut acrois^ a very 
little forrel and chervil ; put them in a ftew^pan, and 
fweat them for fi!teea minutes gently; then put thenv 
in your foup, b^ii it up gently for ten minutes, then 
put it in the tureen with. a cruft of French roll. 

Your may boil the herbs in two quarts of water for 
ten minutes, if you like them beft fo ; your foup will, 
be the clearer. 



*5 
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A iron/parent Soup, 

Cut the meat from a leg of veal in fmall pieces, trd 
when you have taken all the meat from the bone break 
the bone in fmall pieces. Put theqnett in a large jug* 
and the bones at top, with a bunch of fweet herbs, a 
quarter of an ounce of mace, half a pound of Jordan al- 
monds, blanched and beat fine. Pour on it four quarts 
of boiling water, let it ftand all night by ita fire, co- 
vered clofe. The next day put it into a well- tinned 
fa wee pan, and let it boil flowly till it is reduced to two 
quarts. Be fure you take the fcum and fct off as it 
nfes, all the time it is boiling. Strain it into a puncb, 
bowl, let it fettle for two hours, pour it into a clean, 
fauce pan, clear from the fedtments, if any, at the bot- 
tom. Have ready ihree ounces of rice, boiled in water. 
If you like vermicelli better, boil two ounces. When 
fteough put it it, and ferve it up, 
■^wP* Green Ptas Scup* 

Cgt p, knuckle of veal and one pound of lean ham, 
into thin flices; by the ham, at the bottom of a foup*pot f 
the veal upon the ham; then cut fix onions in flices, 
and put on two or three" turnips, two carrots, three heads 
of celery cut fmall, a little thyme, four cloves, four 
blades of mace. Put a little water at the bottom, 
cover the pot clofe, and dvaw it gently, but do not let 
it flick ; then put in fix quarts of boiling water, let it 
flew gently ioi fx.ur hours, and fkim it well. Take two- 
quarts of green peas, and flew them in force of the 
broth till tender, then ftrain them off, and put them 

in 
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in a marble mortar, and beat them fine. - Put the liquor 
in and mix them up, (if yeu have no mortar, you muft 
bruife them in the be ft manner you can).. Take a 
tammy, or fine doth, and rub them through till you 
have rubbed all the pulp Out, and then put your foup 
into a clean pot, with half a pint of fpinach juice,. and 
boil it up for fifteen minutes. Seafon with fait and a 
little pepper. If your foupisnot thick enough, take the 
crumb of a French roll, and boii it in a little of the 
foup, beat it in the mortar, and rub it through your 
tammy or cloth; then put in your foup and hSd it up. 
Then put in your tureen > with dice of bread toafted 
very hard. 

Common Peas Scup. 
Take a quatt of fplit peas, put to them a gallon of 
foft water, a little lean bacon, or roaft beef bones ; wafh. 
one head of celery, cut it, and put it. in, with one tur- 
nip, boii it till reduced to two quarts, st hen wxjrk it 
through a cullender with a wooden fpoou; nriiti lktje 
flour and water, and boil it well in the f up, then fiice 
in another head of celery, cayenne pepper, and fait 
to your tafte; cut a fitce of bread in fniall dice, fry 
them, a light brown, and put them in your difh, then 
pour the foup over it. 

White Peas Soup. 

, .Put four or five pounds of lean beef into fix quart* 

of water, with a little fait, and as foon as it boils, t;ike 

off the fcum. r Putin three quarts of old green peas, 

two heads of celery a little thyme, thiee ctviens, ;md two 

F 6 carrots. 
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carrots. Boil them till the meat U quite tender, then 
ftrain it through a hair fieve, and rub the pulp of the 
peas through the fieve. Split the blanched part of three 
gofs lettuces into four quarters, and cut them about 
an Inch long, with a little mint cut froalL Then put 
half a pound of butter in a ftew pan large enough to hold 
your inup, and put the lettuce and mint into the but- 
ter, with a leek diced very thin,, and a pint of green 
peas, i-tew them a quarter of an hour* and fliake them 
frequently. Then put in a little of the foup, and Aew 
them a quarter of- an hour longer. Then put in your 
foup as much, thick cream as will make it white, and 
keep ftirring it till it boils. Fry a French roll a little 
crifp in butter, put it at the b attorn- of your tureen j and; 
pour over it your foup* 

"Portable Scup for Travellers* 
Cut into final! pieces three large legs of veal, one of 
beef, and the lean part- of half- a ham. Put a quarter 
cf a pound o£ butter at the bottom of a large cauldron, 
t^cn lay in the meat and bones* with four ounces of 
anchovies, and two ounces of mace. Cut off the green 
leaves of five er fix heads of celery, warn "the heads 
quite clean, cut them fmall, put them in with three 
large cam ts cut thin, ccverthe cauldron clofe, andfet 
it over a moderate fire. When you find the gravy 
begins to draw, keep taking it up till you have got it all 
out, then put water in to cover the meat ; fet- it- on the 
fire again, and let it boil flowly for four hours, then 
ft rain it through a hair fieve into a clean pan, and let 

it 
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it boil three parts away ; then (train the gravy that you 
drew from the meat, into the pan, let it boil gently 
(observing to fitim the fat off as it rifes) till it looks 
thick like glue. You muft take great care, when it is 
near enough, that it does not burn; put in cayenne 
pepper to your tafte, then pour it on fiat earthen 
di flies a quarter of an inch thick, and Jet it Hand till 
the next day, then cut it out with round tins 3 little 
Jar get than a crown piece; lay the cakes on difb.es, and 
let them in the fun to dry. This foup will anfwer beft 
to be made in frofty weather. When the cakes are dry 
put them in a tin-box, with writing-paper between every 
cake, and keep them in a dry place* This is a very 
iifeful foup to be kept in gentlemen's families, for by 
pouring a pint of boiling water on one cake, and a little 
fait, it will make a good bafon of broth. A little boll- 
ing water poured on it will make gravy for a turkey 
or fowls. The longer it is kept the better. It will be 
necefikry to keep turning the cakes as they dry. 

Ox Cheek Soup, ■ 
Break the bnnes of an ox-cheek, and wafh them till 
they are perfectly clean*. |Then lay them in warm 
water, and throw in a little fait which will fetch out 
'the flime. Then take a large flew- pan, put two ounces 
of butter at the bottom of it, and lay the fleuSy-fide. 
of the cheek-bone tn it. Add to it half a pound of 
fhank of tam, cut in likes, four heads of celery, Avith 
the leaves pulled off, and the heads wafhed clean. Cut 
them into the foup with tree large onions, two carrots, 

■ 
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a parfnip fliced, a few beets cut fmall, and three blades 
of mace* Set it over a moderate five for a quarter of 
an hour, which will draw ihe vijtue from the roots, 
and- give to the gravy ,an agreeable ftrcrtgth, A very 
good gravy may be madf by this method, with roots 
and butter, adrliftg only a little browning to give it a 
good colour. When the head has fimmered a quarter 
of an hmrr, put to it fix quarts of water, and Jet it 
flew till it iff reduced to two quarts. If you would 
have it eat like foup t ft vain and take put the meat and 
the other ingredients, and put in the white part of a 
head of celery cut in fmall pieces, witK a little brown- 
ing to make it of a fine colour. Take two ounces of 
vermicelli, give it a fcald in the foup t and put it into 
the tureen, with the top of a French roll in the middle. 
If vnu would have it eat like a flew, take up the face 
as whole as pofiible, and have ready a boiled turnip 
and carrot cut in fqunre pieces, and a (lice of bread 
toafted and tut in fmall dice. Put in a little cayenne 
pepper, and .lira in the roup through a hair fieve upoa 
the meat, bread, turnip, and carrot. 

Macaroni Soup. 
Mix three quarts of ftrong broth and one of gravy. 
Take half a pound of fmall pipe-macaroni, and boil it 
in three quarts of water, with a little butter in it, till 
it is tender. Then lira in it through a fieve. Cut it 
in pieces of about two inches in Jen^th, put it into your 
foup, and boil it up for ten minutes. Send it to table 
in a tureen, with the cruft of a French roll toalled. 

Calf** 

f 
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Cal/s Head Soup* 

After wafhing a calf's head dean, flew it with a 
bunch of fweet herbs, an onion fiucfe with cloves, mace, 
pearl barky, and Jamaica pepper. When it is very 
tender, put to it feme ftewed celery. Sea fan it with 
pepper, and fcrve it with the head in the middle. 
Gravy S.u> thickened with yHlw Fens, 

Put m fix quarts of water, a fhin of beef, a pint of 
peas, and tix onions. Set them ovct the fire, and let 
them boil gently till all the juice is out of the meat. 
Then ftrain it through a fieve; add to the {trained li- 
quor one quart of ftrong gravy to make it brown ; put 
in pepper and fait to your ta-fie. Then put in a little 
celery and beet-teaves, arid boil it till they are tender. 

Giiflet Soup. 

Provide about two pounds of fcrag of mutton, the 
fame quantity* of fcrag of veal, and four pounds o£ 
gravy beef. Put this meat into two gallons of water, 
and let it Hew very fjftiy till it is a ftrong broth. Let 
it ftand till it be cold, and ikim off the fat. Take two 
pair of giblets, fcalded and cleaned, put them into the 
broth, and let them fimmer till they are very tender. 
Take out the giblets and ftrain the foup through a cloth. 
Put a piece of butter rolled in flour into a flew-pan, 
make it of a light brown* Have ready, chopped fraall, 
fome parfley, chives, a little pennyroyal, and a Jittle 
fweet marjoram. Put the foup over a very (low fire. 
Put in the giblets, fried butter, herbs, a little Madeira 
wine, fome fait, and fome cayenne pepper. Let them 

fimraer 
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fimmcr till the herbs are tender, then fend the foup to 
table with the giblets in it. 

Oyjter Soup, 
Tate a proper quantity of fifh^ftocfc, then take two* 
quarts of oyfters without the beards ; beat the bard part 
in a mortar, with the yolks df ten hard eggs ;' put thenx 
to the fifli-flock, fet it over the fire, feafon it with pep- 
per, falt T and grated nutmeg. When it boils, put in 
the eggs, let it boil till it is of a good thicknefs and like 

a fine creanu 

Kel Soup* 

Take a pound of eels, which will make a pint of good, 
fcup, or any greater quantity of eels, in proportion to 
the quantity offoupyou intend to make* To every 
pound of eels put a quart of water, a cruft of bread, two 
or three blades of mace, a little whole pepper, an onion, 
and a bundle of fweet herbs. Cover them clofe, and 
let them boil -till half the liquor is wafted ; then lira in 
It, toaft forue bread, cut it fmaJl, lay the bread into 
your difb, and pour over the foup* if you havea flew- 
hole, fet the dilh over it for a minute, and fend it to 
table. If you find your foup not rich enough, you may 
let it boil till it is as thick as you would have it* 

Mufiel Stop. 

Warn a hundred muflels very, clean, and put them 
into a fauce-pan till they open, then take them from 
the fhells t beard them, and flrain the liquor through a 
lawn fieve; beat a dozen craw-fifh very fine, wuh as 
many almonds blanched in a momr ; then take a car- 
rot 
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rot and a parfnip fcraped, and cut in dices, fry them 
in butter; take the nujfTel liquor, with a fmall bunrh 
of fweet herbs, -a little parfley and horfc-radifh, with 
the craw-fifh and almonds, a little- pep per and fait, and 
fcalf the muflTds, with a quart of water, or more : Jet it . 
boil till ail the goodnefs is out of the Ingredients, then- 
ftrain it off to two quarts nf the white fifh-flock ; put it 
into a fauce-pan, put in the reft of the raufTels, a few 
mufhrooros and truffles, a leek wafhed and cut fmall; 
take two French rolls, cut out the crumb* fry it brown, 
cut it Into little pieces, and put it into the foup , let 
it boil together for a quarter of an hour, with the fried 
carrot and parfnip ; at the fame time take the crufts of 
the roll and fry them crifp. Take the other half of the 
muffels, a quarter of a pound of butter, a fpoonful of 
water, fhake in a little flcur, fet them on the fire till 
the butter is melted ; feafon it with pepper and fait, 
then beat the yolks of three eggs, put them in, ftir them 
all the time for fear of curdling ; grate a Jit tie nutmeg. 
When it is thick and fine, fill the rolb, pour the foup- 
into the tureen, and fet the rolb in the middle* 

Barky Soup. 
To a gallon of water put half a pound of barley, a 
blade or two of mace, a large cruft of bread, and a little 
lemon-peel. Let it boil till it comes to two quarts ; 
then add half a pint of white, wine, and fwceten to your 
palate. 



Egg 
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Egg &*t>* 
Beat the yolks of two. eggs in a difh, with a piece of 

butter as big as a hen's egg, take a tea kettte of boil- 
ing water in one Hand, and a fpoon in the other* Four 
in^about a quart, by degrees, then Jteep furring it all 
the time till the eggs are weil mixed, and the butter 
melted. Then pour it into a faucepan, and keep fti*. 
ring it all the time till it begins to fimmerp Take it 
eft' the fire, and pour it between two vefTds, out of one 
into another, till it is quite fmooth, and has got a great 
froth. Set it on the fire again, keep ftirring it till it is 
quite hot, then pour it into your foup difb, and fet it 
hot to table* 

Milk Soup* 

Put into two quarts of milt two Hicks of cinnamon, 
two bay leaves, a very lit tie baiket-falt and fugar, then 
blanch half a pound of fweet almonds while the rn.Uk 
is heating ; beat them up to a paftc in a marble mor- 
tar, mix with them, by degrees, fbme nrtlk. While they 
are beating, gi ate the peel of a lemon with the almonds 
and a little of the juice ; then flram it through a coarfe 
11 eve, and mix it with the milk that is heating in the 
fkw-pan, and let it boil up. 

Cut fome flices of French bread, and dry them before 
the fire ; foak them a little in the milk, lay them at the 
bottom of the tureen* and pour In the foup. 
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AS this is one of the moft important parts of cook- 
ery, it may nut be improper to give the young 
coot feme general hints. It is an important point to 
take care that all the copper vefTds be well tinned, and 
kept perfectly clean from any foulnefs ot grittinefs. 
Before you put eggs or cream into your white fauce, 
have all your ingredients well boi!ed, and the whole of 
a proper thick nefs ; for neither e^s nor cream will 
contribute much to thicken it. After you have put 
them in, do not ftir them with a fpuon, nor fet your 
pan on the fire, for fear it mould gather at the bottom 
and be lumpy ; but hold your pan at a proper height 
from the fire, and keep fluking it round one way, 
which will keep the fauce from curdiing ; and be parti- 
cularly cautious that you do not fuffer it to boil. Re- 
member to takeout your coHops, meat, o-r whatever 

you 
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you are dreffing, with a fifh,*flice, and ftrain yourfatrcc 
upon it, which will prevent bits of meat mixing with 
your fauce, and thereby have it clear and fine. 

In browning difttes, be paiticularly cautious that r\& 
fat floats on the top of the gravy, which will be the cafe 
if you do not properly fldm it. It fhould be of a fine" 
brown, without any one predominant tafte, which rnuft 
depend on the judicious proportion in the mixture of 
your various articles of ingredients. If you make ufe 
oi wine, or anchovy, take off its rawnefs by putting it 
in feme time before your diib is ready ; for nothing 
injures the reputation of a made-difh ib much as raw 
wine, or frefh anchovy. Be fare to put your fried, 
forcemeat -balls to drain on a ficve, that the fat may 
run from them, and never Jet them boil in your 
fauce, as that will fatten them, and give them a greafy 
appearance, To put them ia after the meat is difbed 
up, is indifputably the beft method. In almofl every 
niade-dilh, you may ufe forcemeat -balls,, morels, truf- 
fles, artichoke-bottoms, and pickled mufhrooms ; and in 
fever a I made-di flies, a roll of forcemeat may fupply 
the place of balls ; and where it can be ufed with pro> 
puety,it is to be preferred. 

To f tew Hart. 

Whertyou have patmched and ca fed your hare, cut 
net as for eating, put her into a, large fauce- pan with 
thieee pints of beef gravy, one pint of red wine, i 
large onion fluck with cloves, a bundle of winter fa- 
vour y, a {lice of horfe,-radi£b, two blades of beaten 

mzee, 



Digitalisiert von Google 



MADE DISHES OF HARES AMD RABBITS* 1\J 

Miaee, one, anchovy, a fpoonful of walnut or mum 
ketchup, one of .browning, half a lemcm, chyan and 
fait to your talte; put on a clofe cover, fct it over a. 
gentle fire, and flew it for two hours ; then take it into 
a foup-difh, and thicken your gravy with a lump of 
butter rolled m flour; boil it a little, and ft rain it 
over your hare- Ganiifh with Jem on- peel cut like 
ft raws, and ferve it up. 

To jug Hart, 

Cut your hare into Hit It pieces, and lard them here 
and thure with little flips of bacon ; feafon them with a 
little pepper and fait, arid pour them into an earthen 
jug with a blade or two of mace, an onion (luck with 
cloves, and a bundle of fweet herbs. Cover the jug 
clofe, thnt nothing msy get in; fet it in a pot of boil- 
ing water, and three hours will do it. Then turn it 
out into the dim, take out the onion and fweet herbs, 
and fend it hot to tabic. As to the larding, you may 
omit it if you pleafe. 

Ta hajh Hare. 

Cut your hare into fin all pieces; if any of the pud- 
ding is left, rub it fin all in fome gravy, to which put 
one glafs of red wine, a little pepper and fait, one 
onion, a flice of lemon; tofs it up till hot through, 
take out the onion and lemon. 

To collar Mure. 

Bone a hare, and lard it with thick pieces of bacon, 
feafoncd with fpices and fait ; put a good force-meat 
in or not; roll it up very tight, and tie it well; braze 
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it with flices of veal, half a pint of white wine, a pmt 
of broth ; cover it over with flices of bacon. You may 
alfo put fuch meat and other fcafoning to make a jelly 
of the braze after, and ferve the hare cold with it, ei- 
ther whole or fliced. 

T&roaft aRa'dh Hire fafhiofi. 

Take your rabbit and lard it with bacon, then roaft 
it as you do a hare, with a fluffing in the belly. Make 
a gravy fauce; but if you do not lard'ity have white " 
fa ute made as follows. Take a little veal bivth, boil it 
up with a little Hour and butter to thicken it, and add 
a gill of cream. Keep it fhrritig one way till It is 
fmooth, and then put it into a boat. 

Hare Cake. 

Chop the flefh of a hare very fine, take feme bacon 
in dice about half the quantity, feafon with pepper, 
a little fait and fpice, one or two green anions, and a 
morfel of fhalot ; mix all together, and prepare a ftew- 
pan jufl wide enough, that it njay cut in flices about 
two inches thick ; line your bottom with thin bacoty 
and cover with the fame ; pour in a ladle of broth, and 
a ghfs of red wine, fome flices of carrot, onion, and 
h ths; let it fimmer gently two or three hours/ take 
oTF the cover ard let it cool ; the next day take it 
out, and trim it nice and round; pound fome oi the 
bacon it was ftewed in, and when you ferve it to table, 
fpread it upon the top lite fugar upen a pemb-cake, 
and ferve it to table upon a napkin. Jf it ia weil cone, 
it will keep a fortnight for flices. 

Veal 



~J: 
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Veal cake may be dene in the fame manner,, only 
inftead of red wine put white ; and do not cover it fo 
much but that every one at table may fee what it is. 

To drefs a Hare. 
When the hare is cafed, cut it in two jufl below 
the ribs; cut the fore quarters into pieces, and 
put them into a clean (lew pan, with a blade or two of 
mace, an onion flack with cloves, fome v. hole pepper, 
orie anchovy, and a bunch of fweet heibs,* cover them 
with water, and let them ftew gently ; make a pud- 
ding and put it into the belly of the other pirt ; lard 
and roaft it, fbur and bafte it weJI with butter or 
fmall beer* When the ftew is tender, take it out with 
a fork into a di Hi, and then ft rain off the liquor; put 
into it a glafs of red, wine, a fpoonful of good ketchup, 
and a piece of butter rolled in flour ; (hake ali toother 
over the fire, till it is of a good thicknefs; take up the 
loafted hare, and Jay it in the middle of the difh, with 
the ftew round, the fauce poured over it, aud fooie 
gravy in a boat. 

Leveret KiAf^fhxon. 
Lard a large !e\*eret, marinade it about three houns 
in a warm marinade, made oF water, vinetpr, butter, 
flour, pej per, and fait, chopped papley, Ihaluts, ftfeed 
onions, thyme, laurel, batiJ, lemon-peel, and ciuves; 
then roaft it, ba fling with ferae of the marinade; fift 
the remainder, mix it with a little cullis, and ferve it 
in a fauce boat. 
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A Scotch Rattit. 

Having toafted a piece of bread very nicely on butk 

fides, butter it, and tea ft a 11 ice of checfe about as bij 

as the bread, on both fides, and lay it oo the bread. 

A Welch Rabbit. 

Toaft a piece of bread on both fides, then toad the 

eheefe on cne fide; lay it on the toaft,and with a hot 

iron brown the other fide. You may rub it over with 

mustard. 

An Eng/ijh Rabbit, 

Toaft the bread brown on both fides, and lay it in a 

plate before the fire, then pour a glafs of red wine over 

it, and let it foak the wine up; then cut fome eheefe 

very thin, lay it pretty thick over the bread, put it in 

a tin oven before the fire, it will be prefently toafted 

and browned. Serve it hot. 

Brcwmngfor Made Dlfhes. 
Beat fine four ounces of treble refined fugar, put it 

in a clean iron frying-pan, with one ounce of butti/; 
fet it over a clear fire, mix it very well together ail 
the time; when it begins to be frothy, the fugar is dif. 
folviag, hold it higher over the fire, have ready a pint 
of red wine; when the fugar and butter is of a deep 
brown, pour jq a litttle of (he wine, flir it well toge- 
ther ; then put more wine, keep fb'ning it the whole 
time, put in half an ounce of Jamaica pepper, fix cloves, 
four fhalots peeled, two or three blades of mace, three 
fpoonfuis of mufhroom fcetchup, a little fait, the out 
rind of one lemon; boil them fiowly for ten minutes, 
then pour it into a bafon. When cold, take off the 
f euro j very clean, and bottle it for ufe, 
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Beef A-lfrModc. 

Take fomc of a round of beef,, the veiny^plece, or 
fm all round (what is generally called the moufe buttock) 
cut tt five or fix inches thick; cut fome pieces of fat 
bacon into long bits; take an equal quantity of beaten 
mace, pepper, and nutmeg, with doable the quantity 
of fait, if wanted; mix them together, dip the bacon 
into fome vinegar, (gar lick vinegar if agreeable) then 
into the fpice; lard the beef with a larding*piYi, very 
thick and even, put the meat into a pot juft large 
enough to hold it, with a gill of vinegar, two large 
onions, a bunch of fweet herbs, half a pint or red wine, 
and fome Jemon-peeL Cover it down very clofe, and 
put a wet cloth round the edge of the pot, to prevent 
the ileam evaporating ; when it is half done* turn it, ani 
cover it up a^ain ; do it over a Move, or a very flow fire. 
It will take five hours and a half before it is done, Tvui* 
flea and morels may be added. 

To Rajao a Rump of Bedf. 

Take a large piece of the flank, which has fat at the 
£qp, cut fquare, or any, piece that is all meat, and has 
fat at the top but no bones, The rump does welL Cu£ 
al] nicely off the bone, t which mates fine foup); then 
take a large ffew pan, and vrjth a good piece of butter 
£ry it a little brown oil over, flouring your, uacat. ( weil 
Jbefore you put it into the pan; then^pouric as much 
^grayy as will cover it, made thus:— Tate about a psund 
of eoarfe beef, a little piece of veal cut fmall, ;t bundle 
of fweet herbs, an onion, fome whole black and white 

G dapper 
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L i.-^; . t tofry BafStiabs. 

Take fome ifteaks cut out of the middle of the rump, 
fry them in butter ; when they are done, put a little 
froaHl "beer 1 into the pan, if not bitter, the gravy which 
Tuns from' the fieats, a little mUroej*, a (ha lot, fome 
walnut-ketchup, and a piece of butter rolled irrnour; 
fhcike it, round the pan till it boils, and pour it over 
the ftcatoa. Some , ftewed L 'oyfters may be- added, or 
pickled nmftiTooms. 

To ftew Beef Steaks, 

Lard the fteaH here and there with lar»e pieces of 
!ard, pui them in a Ilewf-pan with chopped parfky, 
fhalots, thyme, I a are], fair, whale pepper, a little white 
Wine; fte\v fluwiy till done; ferve cithsr hot or cold. 
To bah a L*g of Beef. 

Take a large deep pan, and Jay the beef at the bot- 
tom, then put in a little piece of bacon, a fliee or two 
of carrot, feme naace, cloves, black and white whole 
pepper, a large onion cut in fl ices, and a bdndieof fweet 
Her bs. Pour in water till' the meat be covered, and 
fend it to the bven covered up. When it is baked, ftrain 
it through a coarfe (kve ; take out all the finews and 
fat, and put them into a f*ucepan with a few fpobn fills 
dfithr guvy, a' 'liule red wine, a farall piece of butter 
Tolled in flour; arid fome^muftard ; fhake youf fauce-pan 
often, and when ik<t fauce is hot and- thick, difh it up* 
and Fend it to table. : 
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Tt> wft (>x Prim*. '■ ■ : " - •' i* f 
Ha vkig boiled your palates lender, blanch then*, cut 
them irUo ft ices about two inches long, ftrd half wftfr 
bacon ; then have ready two -or three pigeons, and two 
or three chic ken -peepers, draw them, tikrfa them, and 
fill them with forcemeat; let half of tfiein be nicely 
larded, fplt them on .a bird fpit.tjlus: a bird; aJ palate* 
a fage-leaf, and a picceof bacon ; -and fo oh .till all are" 
fpitttd. Take cocks'- combs and bmb-ftones,;parfeoiie*' 
and blanched, lard them With little fctos Sf bacon, large 
oyfters parboiled, and eacfrone toxded w ith One ^iece 
of bacon: put thefe on a fkewer, with a little Apiece of: 
bacon and a fage-leaf between them \ * tie theim en a 
fptt and roaft them ; then beat up the -yolks of three 
eggs, fome* nutmeg, a little fait, and crumbs of bread: 
Bafte them with thefe all' the time 'they are- toafting, * 
and have ready t wo fweet breads each cut in two', fome 
artichoke bottoms cut into four and -fried, and then rub 
the dilhwitb ihalote: Lay the birds In/the roida'Je piled 
upon one another, and lay the other things all feparatte ; 
by thernfetres round about in the dtib. Have- ready for 
fauce, a pint of good gravy , a quarter of a' pint of red 
wine, an anchovy, the oyfter liquor, a piece of butter 
rolled in flour ; boil all thefe together, and pour into 
the dlfh, with,a little juice of lemon. Garnifh the difb 
with lemon. 

To make a mack Mare of a SuUoch's NeatL' 
Waih a large bullock's heart very clean, cufoff the 1 
deaf cars, and fluff it with fome forcemeat, as you 6* 
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a hare; lay a caul of \fcal, or paper, over the top to 
keep ig the {Wring < - roaft it either in a cradle fpit, or 
a. 'hanging Onq ; it : will take an hour, and a half before 
;l gootj, fye ; -bafte it with red .wine. . When reafted, take 
tfee.wine put.of.the drtppipgkpan,. fkim oif the fat, and 
add a gTafa snore of wine, i '.When it is hot, put In fome 
-lumps of, red tenant jelly,! and pour it in the difh, 
Sftfyejt up, and fend i» rc4' currant jeJiy cuf innrcee, 
OBj&4tt#ra T 2 u' i'-n : r: ;ki,*u.' > v 

■ ,ii I t j: is . To ro/j/t 4 Bullitek's Heart. 
Mix bread arum da, chopped fuet, (or a Bit of butter) 
pajfley chopped, fweet marjoram,, ■. lemon-peel grated* 
pepper, fait, and nutmeg, with ^he yolk of an egg; fluff 
the, heart, and balx or rqatV it. , Serve it with gravy* a- 
Jit tit' red wi,ne in f,t, rue I ted butter, and 'currant jelly to, 
b:^;s t ,, -Some lar^il-wifh bacon. 

■ , . ,. ■. ■ Ifijteai Nzats longuts* 
Put two tongues in .water juft fufficieat to cover them, 
and let thun, ftew ■ |uto houii. Then peel them, and 
put them in again with a pint of ftrong gravy, half a 
lint of -vylvteifr'iiie, a bundle ef fweet herbs, a little 
pepper and rfalt^fome. mace, cloves, and whole pepper, 
tied In a muflin rag ; a fpoonfui of capers chopped , 
turnips and carrots flired, and a piece of butter Tolled 
in rjtmr. i Let all fte,w tsQgetber very foftly over a flow 
fire for two hours, then take out the fpice and fwect 
herbs, and lend the difh to table. You may, juft as 
you like, .leave out the turnips* and carrots, or boii them 
bv tbenjfejves, and lay them in a difo* 

To 



Digitalisiert von Google 



*UD£ DESHES OF 1E-EF. I27 

Tvjorce Neat's Tongue and Udder. 

Firflt parboil the tongue and udder, blanch the 
tongue and flick it with cloves. As for the udder, you 
muft. carefully raife it, and fill it with forcemeat made 
with veal ; firft wafh the infide with the yolk of an egg, 
then put in the forcemeat, tie the ends clofe, and fpit 
them; roaft them, and bade them with butter; when 
enough, have a good gravy in the difti, a net fweet fauce 
in a cup. For variety you may lard the udder. 
To Pot teats* Tongue, 

Take a neat's tongue, and rub it with an ounce of 
faltpetre and four ounces of brown fugar, let it lie two 
days ; then boil it till it is quite tender, take offthefkin 
and fide bits, then cut the tongue in very thin likes, 
and beat it in a marble mortar, with one pound of cla- 
rified butter, mace, pepper and fait to your tafte; beat 
it exceedingly fine, then put it clofe down into fmall 
potting-pots, and pour clarified butter over them. 
To collar a Breaft of Veal. 

Take the fineft breafl of veai, bone it, arid rub it over 
with the yolks of two eggs, and ftrew over it fome 
crumbs of bread, a little grated lemon, a little pepper 
*nd "fait, a handful of chopped paifiey, roll it up tight, 
and bind it hard vVith twine; wrap it in a cloth, and boil 
it one hour and a half; then take it up to cool. When 
a little cold, take off the cloth, and clip off the twjiie 
carefully, left you open the veal; cut tt in five flieea, 
and Jay round them on a difh with the fweerbread 
broiled, cut in thin flices and hid round them, with ten 

G ^ v or 
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or twelve forcemeat-balls; pour over yoar white fauce^ 
and jjarniTh with barberries, or green pickles. 

The white fauce mull be made thus : — takea pint of 
jiood veal gravy, put to it a fpoonful of lemon* pickle* 
half an anchovy, a tea- fpoonful of malhroom powder* 
or a few pickled muftirooma; give it a gentle boil ; then 
put in half a pint of cream, the yolks of two eggs beat 
fine ; fhake it over the fire after the eggs and cream are 
ln> but do not let it boil, it will curdle the cream. It 
is proper for a top dim at night, or a fide dim for 
dinner. 

To ragoo a Ntck of V&L , . 

Cut a neck of vest into {leaks, flatten them with a 
rolling pin, feafon them with fait, pepper, cloves and 
mace ; lard them with bacon; lemen-peel and thyme ; 
dip them, in ycifcs of eggs, make a meet ol flrong cap* 
paper up at the four corners in the form of a dripping- 
pan ; pin up the corners, butter the paper, and alfo the 
gridiron, and fet it over a fire of charcoal, put in your 
meat, let it do ieimrely, keep it batting and turning to 
Keep in the gravy, and when it is enough t have ready 
half a pint of ftrong gravy, feafon it high, put in mum* 
- 100ms and pickles, forcemeat-balls dipped in the yolks 
-«E eggs, oyfters flewed and fried to lay round and at 
■ the top of your dim, and then ferve it up. If for a 
brown ragoo, put in red wine * if for a white one, put 
in white wine, with the yolks of eggs beat up, with two 
or three fpoonfuls cf cream* 

-.-■■■'■ ♦* 
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Lig of Veal mminnlei. 

Provide a nice leg of white veal, and marinade it ; 
Toaft-it with four fljces of bacon over it, covered with 
pafte ; take four or five heads of endive, cut into bits 
about an inch in length, blanch it a little, and {lew it 
in a little gravy mixed with a ladle of cuHis; put a 
minced fhalot and ibme pariley, fqucezc in the juice of 
a lemon, andferve it up with the fauce under it. Make 
ufe of capers, olives , or any fort of pickles for a change. 
Tv mar naie a Brcaft of Vtah 

Cut the bread of veal in pieces, Hew it in broth till 
about three quarters done, then marinade about an hour 
with two fpoonfuls of vinegar, a little of its own broth^ 
whole pepper and fait, four cloves, two cloves of garlic^ 
fliced onions and thyme; then drain it, and fry of a 
good colour. Gamim with fried parfiey. You may 
alfo do it- with a batter, or bafte it with bread crumbs 
and yolks of eggs, and fry it as above. 
i often) & Knuckle of Veal. 

Be fure you let the pot or fauccpan be very clean; 
lay at the bottom four clean wooden (kewers, wa(h and 
clean the fcnueUe very well, then lay it in the pot with 
two or three blades of mace, a little whole prpper, a 
fpvig of thyme, a fntfll on ion, a cruft of bread, and 
two quarts of water. Cover it down dofe, make it boil, 
then only let it fimrner for two hours, ai,d when it -\% 
enough, take it up, jay it in a difh, and ftrain the broth 
over it, 

G 5 .*. :, i„ ,. ; . ;£ 
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A H'Ttico of Veal* 

Take a neck or brenfr. of veaf, (if the neck cut *hc 
bones fliort) and half roafl it; then pat it into a flew- 
psn juft covered with brown gravy, and when it is near 
done, have ready a pint of boiled peas, fix cucumbers 
jjared, and two cabbage lettuces cut in quarters, Clewed 
in brown gravy, with a few forcemeat-balls ready fried ; 
put them -to the veal, and let them juft funmer, When 
the veal is in the difli, pour the fauce and the peas over 
it, and by the lettuce and batls round it. 

ToTpaft §weetWe«d$vAik Afp:<ragitS, 
Li Two good fweetbreads are enough for this fmali diitv; 
blanch there, and lay them in a marinade, fpit thera 
tight "upon a lark -fpit, and tie them to another, with 
a ft ice of bacon upon each, and covered wjih pepper; 
when afmoft done, take that off, and pour a drop of 
butter upon thevn, with a few crumbs of bread, and. 
roaft them of a nice colour ; take two bunches of afpa- 
ragus, and boil them (not quite fo much as to eat with 
fcutter} dim up your fueetbreads and your grafe be- 
tween them ; take a little cullk and gravy, with a jot 
cf fhaiot and mtneed parfley: boil it a few minutes, 
iqueeze in the juice, of a lemon or orange, and terve 
■it up. 

Sweetbreads ?re very ufeful in many dimes ; asin. 
pi*s T Tsg'HK, rricaffees, &,c, and to ufe ^looe, cither 
fried, roaflcd, broi'ed, or other wife. They mutt be 
foaUd in warm water an hour or ttfo, then fcalded 
^b;>aL an htur or two la warm water, which is coro- 
na only 



Digitalisiert von Google 



MADE DISHES OF VEAL, t$t 

tnonly called fettingor blanching, which will make them 
keep longer, and are ready for any ufe yon pleafe to 
put them to. 

Forced Sweel&reads. 

Put three fwee threads in boiliag water live minutes, 
beat the yolk of an egg a little, and rub it over them 
with a feather; ftrcw on bread crumbs, lemon-peel, 
pariley fhred very fine, nutmeg, fait and pepper to your 
palate; fet them before the fire to brown, and add to 
them a little veal gravy, put a little mufhroom pow- 
der, caper liquor, or juice of a lemon, and browning; 
thicken it with Sour and butter, boil it a little, and 
pour it into your difh, lay in your fweet bread Stand lay 
uver them lemon peel in rings cut like flraws* Gar- 
nifh with pickles. 

Vtul Rolls. 

Take ten or twelve little thin flices of veal, lav on 
them fome forcemeat acccording to your fancy, roll 
them up, and tie them jufl acrofs the middle withcoarfe 
thread; pat them on a bird-fpit, rub them over with 
yoik of eggs, flour them, and bafte them with buUcr.- 
llalf an hour will do them. Lay them in a difh, and 
have ready fome good gravy, with a few truffles and 
morels, and fome mumiooms, Garnifh with lemon. * 
Calf's Head Surprize. 

Take a calf's head with the Attn on, take a (harp 
knife, and raite off the fkin with as much meat frona 
the bones as you can poffibly get, to that it may ap- 
pear like a whole head when flu fled; then make, a ibrca- 

G 6 meat 
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ntett m.the following manner : — Take half a pound of 
veal, a pound of beef fuct, the crumb. of a two-penny 
Joaf, half a pound of fat bacon, beat them well in a 
m or tar, with fome fweet herbs and 'pa i (ley ftired fine r 
ibme cloves , mace, and nutmeg beat fine, fait and Gay- 
cane pepper enough to feafon it, the yolks of four 
«ggsbeat up, and mix- all together in forcemeat; fluff 
the head with it, and fkewer it tight at each end ; then 
put it into a deep pot or pan, and put two quarts of 
water, half a pint of white wine, a blade or two of 
mace, a bundle of fweet herbs, an anchovy, two fpoon* 
fuls of walnut and mufhroom. ketchup, the fame quan- 
tity of lemon-pickle, a little folt and pepper; by a 
coarfe pafte otcr it to keep in the fleam,. and put it for 
two hours and a half into a {harp, oven. When you. 
take it out, lay the head in a foup dlfh, fkim oft the 
la r from the gravv, and drain it through a fieve into a 
fkw-pan; thicken it with butter rolled in flour* and. 
- when it has boiled a few minutes, put in the yoitks of 
four eggs well beaten, and mixed with half a pint of 
■cream ; have ready boiled fome forcemeat balls, half an. 
ounce of truffles and morels, but do not put them into 
the gravy ; pour the gravy over the heao% and .gamifh. 
fyith forcemeat-balls, truffles, morels and mum rooms, 

Veel PuhUL 

Provide about two palatrs,.boi! them half an hour, 

.Iak« off the fkins, ?nd cut them. Into pieces, as you do 

*0t*-p? lates ; put I hem into a flcw-pan with a glafs of 

/th^nipfti^rc, a lit tic minced grten onion, parfley, pfp- 
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per, and fait ; tofs it often till the wind ts gone, pour in' 
a ladle of your cullis mixed with gravy, flew thctasi 
ibftly in it till very tender, dafh in a fmall glafs more 
of your wine, add the juice of a lemon or orange, and 
'fend lr up* 

Calfi Ears, Houfewifi faihivn.. 
Make a fauee, with a little jelly broth, and white 
wine,, a little butter, chopped parfley, fhalots, pepper and 
fait ; boil it to a thick cortfiftence ; when done* add the 
juice of half a Seville orange, and ferve.it upon brazed 
ears. 

Staff a calfs heart with, forcemeat, and fend it to the- 
oven,.in an earthen dtfh> with a little water under it- 
Lay hutteraver it, and dredge it with flour. Boil-half 
the Jiver, frod all the lights, for half an hour, then chop 
them fmall, and put them in a toffing-pan, with -a pint 
of gravy, a fpocnftil of ketchup, and one of lemon-? - 
pickle. Squeeze in half a lemon, feafon With pepper 
and fait, and thicken with a gnod piece of butter rolled' 
in flour. When you dim it up, pour the mincemeat:, 
in the bottom, and have the other half of the liver ready 
fried of a fine brown, and cut in thin flices, and little!' 
pieces of bncon. Set the heart in the middle, and! Jay 
ifccliveVaud bacon over the mincemeat. 
to ttrefs a Calfs Buck. 

Eoil the- lights and part of. the liver ;.roaft the heart- 
fluffed with fuet , fweet herbs, and a little parfley, all 
clipped fma 1 1 , a f c w cr umbs of bread j fwme pepper, 

i * alt,. 
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fait, nutmeg , and a little lemon-peel ; mix it up with, 
the yolk of an eg£. 

When the lights and Jiver are boiled, chop them very 
iraall, and put them in a fauec-pan, with a piece of 
butter rulled in Hour, fornj; pepper and fait, with a little 
lemon or vinegar, if agreeable; fey the other part of 
the liver, as before mentioned, with fome little pieces of 
bacon, lay the mince at the bottom, the heart in the 
-middle, and the fried liver and bacon round, with 
fome crifped parfley. For fauce— plain butter. It is 
a large difb, but it may eafily be diminiftied. 

Veal Cktfau 

Cut your veal into pieces about the thicknefs of half 
. a crown, and as Jong as you pleafe, dip them in the 
yolk of an egg, and Jlrew over them crumbs of bread > 
a few fweet herbs, fome lemon- peei, a little grated 
nutmeg, and fry them in frefh butter. While they are 
frying, make a little gravy, and when the meat ifl done, 
take it out, and lay it in a dim before the fire, then 
fliake a little flour into the pan, auduir it round. Put 
in a little gravy, fqueeze in a UtUe lemon, and pour 
it over the veaL Make ufe of lemon for your garnilh. 
Coifs Brains with Rice. 

The brains of two heads are enough for a good dim ; 
blanch them, and take off the little bloody fibre*, cat . 
into two pieces each, and foa k them in a marinade of 
white wine and vinegar, &c. for an hour ; boil your 
rice in water a few minutes, Grain it onV and flew- it 
. in broth till it is tender, L wnh a little fait and a bit of 

i mace ; 



Digitalisiert von Google 



MADE DISHES Of VEAL* I35 

mace ; difh up the brains, and pour fome of the fauce 
to the rice; fqueeze in a lemon or orange, and pour 
over for ferving to table. 

When you procure two or three pair of eyes, they 
make an excellent difli, done in the manner of doing 
the f wee threads. 

Veal GrlftUs and Green Peas. 

Cut the gri files of a breaft of veal in. pieces, fcald 
tbui| if you would have them white ; flew the in in 
broth with a few fltces of lard, half a lemon peeled and 
11 iced , whole pepper and fait, and a faggot of ,fweet 
herbs ; when dune, wipe them dean, and ferve the 
ftewed peas upon them* You may a]fo, when the meat 
Is about a quarter done, take it out of the braze, and 
put it in a ftew-pan with the peas, a littie butter, par- 
lley, a little winter favory, a flice of ham, and a few 
cabbage lettuces cut fmall ; add a little cullis, and 
flour; reduce the fauce pretty thick, felt only a little 
before you ferve. 

Ragoo of Calf's Feet. 

Boil the feet, bone and cut the meat in fliccs ; brown 
them in the frying-pan, and then put them in !(bmc 
Sood gravy, with niuiela, truffles, pickled mufhroornsi 
the yolks of faur eggs boiled hard, fome fait, and a Jiltlfl 
butter rolled in fli-ur* For a tick perfon, a ealf's-fjoV 
boiled, with par iley and butter, isefleemed very good, 

'to hq/fr Veal. 

Cut your veal Into round thick flices, of t the ftze of 
half a crown, and put them into a fauce- pan with a 

little 
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little ^ ravy ; put to It (bme lemon-peel cut exceedingly 
fine, and ft tea fpoonful of leman-pickle; put it on the 
fire, and thicken it with butter and flour; put in your 
Veal as foon-as it boils, and juft before you difh it up*, 
put in a fpoonful of cream, and Jay fippets round the 
dilh. 

To "mince VeaL 

Cut your veal in fiices,then cut in little fquare bits, 
but do not chap it; put it into a fauce-pan with two 
or thre* fpoonfuls of gravy, a (lice of lemon, a little 
pepper and fait, a good lump of butter roiled' in flour> a 
tea fpoonful of lemon-pickle, and a large fpoonful of: 
cream ;-. keep making it over the fire till it boils, but do 
not let it heil above a mintfte, if you do it will make 
your meat eat hard ; put Cppcts round the difli and 
ferve it up. 
. i ■ - Calfs Ciitlertmgp, 

Clean fome of the largeft of the calfs guts, cut them 
into lengths proper fur puddings, tie one of the end* 
clofe, take fome bacon and a calf's udder, cut it like 
dice* and the fat that comes oft the chitterlings; chal* 
drons blanched and cut alfe; put them into a (lew-pan,, 
with -a bay- leaf, fait, pepper, lhalot cut fm.il], fome 
pounded mace, and Jamaica pepper, with half a pint or 
more of milk> and let it juft {immer ; then take off the 
pan, and thicken it with four or five yolks of eggs, and 
fome crumbs of bread: fill the chitterlings with this ' 
Biixture, which mull be kept warm, and mate the links 
like hogs '-puddings. Bt fore they are fent to table, they 
. - mult 
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mult be boiled over a moderate fire; let them cool m 
their own liquor. They ferve in fummer, when hogs*- 
puddings are not to be had. 

To maU Calfs Foot Jelly, 

Boil nvo calf's feet in a gallon of water til] It come? 
to a quart, then ftrain it, let it ftand till cold, fleim off 
all the fat clean, and- take the jelly up clean, Ij there 
is any fediment at the bottom, leave it ; put the jellyr 
Into a fauce*pan, with a pint of mountain wine, half a 
pound of loaffugar, the juice of four large lemons; beat 
up fixer eight whites of eggs with a wbiflt, then put 
(hem into a fauce-pan, and fHr all together till it boils. 
Let it boil a few minutes, Hnve ready a large flannel 
bag, pour it in, it will run through quick; pour it in 
again tiil it runs clear ; then have ready a large china 
bafon, with lemon -peel cut as thin as poffible; let thi 
jelly run into that bafon, and the peels both give it a 
fine amber colour* and alfo a flavour ; with a clean, 
iilver fpoon fill your fpoon. 

Vsat Golfops. 

Cut thin flices of fillet of vea!, put them ?n a ftew- 
pan, with a little oil or butter, fwcet herbs chopped, 
pepper and # falt ; let them catch a little, then add a little 
good broth ; you may add fome good forcemeat balls* 
either fried or blanched. IF for brown, make a liafon 
with flour and butter; let your coliops ftew flowly till 
done. If you want them white, when ready to ferve* 
add a liafon made of eggs and cream, a few bits oC 
good butter, stid the juice of half a lemon. 
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Leg of Mutton a-h-nto^ 

Lard a leg of mutton through and through with large 
pieces rolled in chopped fweet herbs and fine f pices ; 
braze it on a pan of the fame bignefs, with fiices of lard, 
onions, and roots; flop the fleam very ciufe. When 
done, add a glaft of white wine, and Hft the fauce tOr 
ferve it. 

To vttikt Muthn Hams* 

Take a hind quarter of mutton, cut it like a ham, 
take an ounce of fait petre, a pound of coarfe fugar, a 
pound of common fait; mix them, and rub your ham, 
lay it in a hollow tray with the fit in downwards, bafte it 
every day for a fortnight, then roll it in faw-duft, and 
hang it in the wood fmoke a fortnight ; then boil it* 
hang it in a dry place, and cut it out in rafters. Ifr 
eats better broiled than boiled. 

Mutton the FitrkiQt wiy* 

Let the meat be cut in flicea, wafh it in vinegar, put 
it in a flew -pot* with whole pepper, rice, and two or 
three onions \ Hew thefe very flowiy, and fkim them 
often. When it is tender, take out the onions, and put 
fippets in the difh under them. " 

Shoulder of Mutton JurprifeJ* 

Put a moulder of mutton, having fir ft half boiJed It, 
into a tofmig-pan, with two quarts of veal gravy, four 
G^nces of rice, a little beaten mace, and a tea fpoonful 
of niuftiTGom-powder. Stew it an hour, or till the rice 
i& enough, and then take up your mutton and keep it 
hot. Put to \hi rtce half- a. pint of cream, and a pi 
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of butter rolled in flour* Then fhalcei it well, and boil 
it a few minutes. ..Lay your mutton on the dlfh, and 
pour your gravy over it* You may garni fli with ekheff 
pickles or barberries, 

Shotder of Mutton called Hen end Chickens* 

Half roaft a moulder, then take it up) andcut offtntt. 
blade at the firft jomt, and both the Haps, to make the 
blade quite round ;fcore thebhde round in diamonds, 
throw: a little pepper and fait over it, and fet it in a tin 
oven to broil; cut the flaps and the meat off the {bank 
in thin flices, into the gravy that runs out of the mut- 
ton, and put a little good .gravy to it, with two fpoon- 
iuis of walnut ketchup, one of browning, a little cay- 
enne pepper, and one or two fhalots. When your meat 
Is tender, thicken it with flour and butter, put your 
neat in the dim with the gravy, and lay the Made on 
the top, broiled a dark brown. Garmib with green 
pickles and ferve it up. 

. * Oxford fohn. 

Take a ft ale leg of mutton, cut It in as thin collopi 
as you pofiibly can. take out z\t the fat ftnews, feafon 
them with mace* pepper, and fait, ft rew among them & 
little Hired parfley, thyme, and two or three fhalots; 
put a good lump of butter into ? ftew-pan. When it 
is hot, put in all collops, keep liirring them with a 
wooden fpoon till they are three parts done, then add 
half a pint of gravy, a littie juice of lemon, thicken it 
with a little fine flour and butter; let them fimrner four 
or five minutes, and they will be quite enough. If you, 

- " let 
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let them boil, or Have them ready oerorfc you 1 - want them 
they will grow hard. Serve them Vip hot, with fried 
bread cut in dice, over and round them* 
Mutton Chops in Difgutfe. 
Take as many mutton chops as you wunt, rub them 
with pepper, fait, nutmeg, and a little parfky ; roll each 
diop in half a fheet of white pa per , well buttered on; 
the infide, rolled on each and clofe. Have fome hog's 
lard, or beef dripping, boiling *in ftew-ptfn ; put in the 
fleaks* fry them of a fine brown, lay them in your difbv 
and gartiifh with fried parfky; throw fome ail over* 
have a little good gravy in a cup, but take care you do 
not break the paper, nor have any fat iri the difli, but 
Jet them be well drained. 

Sheets Tongizt R'yal Faflnon, 

Boil as the former; then lard them quite- through * 
ttiarinade them an hour in a little pepper and fajt f 
chopped parfley, fhalcts and rrmfhru^ms ; put a few 
flices of lard under l :d over, *add a Httle gravy, aglafe 
of white wine, with al[ fhe feafonings. When done, tflks 
out the flics of lard, ikw the fauce, add a little cullis, 
er butter rolled in flour, Ue juice of half a lemon, aa& 
feive it upon the tongues* 

Shejjii- Trotters fried in Paft*. 

The trotters bein^ fitfi braced, ur ftcwed> bone then* 
without cutting them ; roll them in good forcemeat, 
then dip them in thick batter, made of flour, white 
wine, one esg, a little oil, pepper and h It ; fry them 
of a good colour, and garnilh with fried parlley. 
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■ ■< ' A Ltmtfs' Head. 
Bail the head and ^ pluck tender,, but do riot let the 
liver be too much done. Take the head up, hack it 
crofs and crofs with a knife, grate feme nutmeg over it, 
and lay it in a dim before a good fife; then grate fome 
crumbs of bread r fome fwecii herbs rubbed, a little le** 
mon-pee \ chopped fine, a very Ihti&peppev and fait, and 
bafte it with a Jittle- butter, then tirroWa little flour 
over It, and, juft as it is done do the fame; bade hand 
dredge it. Ta&e half the Jivety the lights, (fie heart, 
and tongue, chop them very fin all, with fix or eiijht 
fpoonfuls ofgi avy, or water ;, frrir irfake fome flour ever 
the meat, and ftir it together, then jiuriu the gravy or 
water, a good piece of butler roiled tn flour, pepper and 
fait, and what rum from the head in the di£h ; irnimer 
all together a few minutts,- and add half a fpoonfulof 
vinegar ; pour it into your dim, lay the head in the 
middle of th« mince-meat, have' ready the other half 
of the liver cut thin, with fome flkes of bacon broiled* 
and lay round the head. Garnifti the difti with temonj 
and fend it to table. 

To fcrce <t Leg of Lamb, 
Carefully take out all the meat with a {harp knife, 
and leave the fkin whole, and the fit 011 iu Ma-Ice 
the lean you cut out into a force-meat thus: — To two 
paunds of meat add two pounds of beef fuet chopped 
fine, and beat it in a tnatbk? mortar vet y fine * lakfe 
away all the fkin of the meat and fuet, and then mi* 
it with four fpoonfuls of grated bread, eight or ten 

cloves, 



Digitalisiert von Google 



1£3 MADE DISHES 9T LAMB. 

cloves, five or fix large blades of mace dried and beaten 
fine, half a large nutmeg grated,' a little pepper and 
fait, lemon-peel tut fine, a very little thy rue, forae par- 
fley f and four eggs. Mht all together, put it into the 
{kin again juft as it was, in the fame fhape; few it up, 
roaft if, andbifte it witb butter. Cut the loin into 
fteaks, and fry h nioely ; by thefIeg,on the dim, and 
the .loin round it, 1 withl [tewed cauliflowers all round 
upon the loin ; pour a pint of good gravy into the difh, 
and fend it to tabic* . If you do not like the cauliflower 
it may be omitted. 

' ■:'.;. s k ;.i . Lambs 1 S&cd&reads* - ■- . 
Blanch your: fuwetbicadfe 1 , and put into cold water 
awhile, pjut them into a flew pan with a ladle of broth, 
pepper, falt f a fmall bunch dfgreeu onions and parfley, 
and a blade of mace, flir in .a bit of butter with flour, 
and flew all half an hour. Make ready a Hafonof two 
or three eggs and tre^rn* with a little minced parfley 
a*n.d nutmeg,; put, in topsjof a(parag.us, that you are 
Jo have ready boiled ^pout" in your liafun, and take care 
it does not curdle; add fome juke of lemon or orange 
and fend it to table. You may ufe of peas, young goufe- 
berries, or kidney beans fur this, and all make a preuy 
diflv t .;> ■ j J.1 ^'l .Mi. ■ i a u. 

j Skin the flone^ arioV fplit. them,- lay them on a dry 
cloth with .the fweetbreadsjtfnd liver, dredge them .well 
with fiour, and fry them; with, boiling lard ur butter a. 
light brown, then lay tbeui on a fieve to drain ; fry a 

tood 
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-good quantity of pariley, lay your bits on the difli, and 
the pariley in lumps ever it. Pour melted butter round 
them. 

Grafs Lamb Steah, 
Pepper, fait and fry them, Wh^n enough, lay them In 
a dim, pour out the butter, (hake 3 littje Hjur iitto the 
part, pour in a little beef broth, a Utile ketchup and vaN 
nut pickle; boil this up, ftirring it ; put in the fleaks, 
and give them a {hate round. 

To barkens a Pig. \ 

Drefs a pig of ten weeks old as if it were to be roafted ; 
make a forcemeat of two anchovies, fix frige leaves, and 
" the liver of the pig + all chopped very fmall; then put 
them into a marble mortar, with the crumb of half a 
penny- loaf, four ounces of butter, half a tea fpoonful of 
cayenne pepper, and half a pint of red wine; beat them 
all together to a paftc, put it in your big's belly, and 
few 1 , it up, by your pig down at a good diftance'before 
a large briik five, finge it well; p Lit in ycur dripping* 
pan three bottles of red wine, brtfte it with the wine all 
the time it is loading. When it is half roaflcd, put, 
under your pig two penny loaves; if you have net wine 
enough, put in more. When your pigis nearcnougb, 
take the loaves andfauce out of your d lipping- pan, put 
to the-faufce one anchovy chopped final!, a bundle 'of* 
fweet herbs, and Haifa lemon.' Boil it a few minutes, 
then draw your pig, put a fmall lemon or apple in the 
pig's mouth, and a leaf on each fide; drain your fauce, "" 
and pour it on them boiling hot; Jay barberries and 
ilices of lemon round it, and lend it up \\fho\e to table. 
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It is a grand bottom diQi. Jt will take four hours raaffcr 

Cotfirci Pig. 
Kill a fine young roafling pig, drefs off the hair and 
draw it, wafli it clean , rip it open from one end to 
the other, and take out all the bones; rub it all over 
with pepper and fait, a Jktle cloves and mace beaten, 
fine, fix fage leaves and fweet herbs chopped fmall ; roll 

- 

up your pis* tight, and bind it with a fillet ; fill the pot 
you buil it in with foft water, ajbunch of fweet herbs, 
fcrae pepper-corns, fonie cloves and mace, a handful of 
fait, and a pint of vinegar ; when the liquor boils, put 
in yuuc pig, boil it till it is tender, take it up, and 
when it is almofl cold, bind it over again, put it into 
an earthen pan, and pour the liquor your pig was 
boiled in over it, and always keep it covered. When 
you want it take it cut of the pan, untie the fillet as far 
as you want to cut it, then cut it in flices, and lay it 
in your difh, Gavnifb with parfley. 

To drefs a P>g like a Jut Lamb* 

Take a fat pigj cut of JU head, flit and trufs it up 
like a lamb. When it is flit through the middle and 
fkinned, parboil it a little, then throw fume pa j (ley 
ever it, roaft it and dredge It. Let your fauce be half 
a pound of butter, and a pint of cream, during ^it ail 
together till ifr is fmooth, then pour it over and fend it 
to table. 

To fcfs, Pig's Pettitoes. 

Boil the heart, liver, and lights, a few minutes, (let 
the feet do till tender) iiucd them* take a little of the 

liquor 



* 
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'liquor they were boiled irr, fome pepper, fait, arid nut- 
meg, a little grated lemon-peel ; ftir in the mince with' 
a bit of butter and flour, and give it a boil up. Serve ?■;-" ' 
it with the feet fplit, laid on the top, and toafted fippeta. •• . )' t }}\ 
ToftiffaChineofPurk* *"" \ . 
Take a cbioe of port that has bung four. or five days, 
make four holes in the lean, and fluff it with a little of 
the fat leaf, chopped very fma!l, fonie parfley, thyme,'"-' 
a little fage and fhalot cut very fine, feafoned with : * . '. 
peeper, fait, and nutmt^. It muft be fluffed pretty . 
thick. Have fome good gravy in the djth. For fauce> 
apple fauce and potatoes. * * ~ { 

- *\ /*, ". . A Hojfs Htad like Brawn. 

Wa[h ft well, boil^ it till the bones will'come oat ; 
when cold, put the infide of the. cheeks together, with . 
la It between ; put the ears round the. fldes, put" the 
cheeks inter a "cloth ; preTs thetti intd a lieve, or a n y thing 
round," put on a- Weight for twa days.; have ready a 
pickle of fait and water, with about a pint of malt boij-... 
ed together; when cold put in the head. - * , . ' 

Mock Brawn* . 
Take 1 wo pair of neatVfeet, boil tbera very tender, . 
and pick the ,flefh entirely from the bones ; take the . 
bdty- piece of pork, boil it till it, is near enough, then 
bune ir, and! roli the meat of the feet up in the pork 
.very tight* then take a fhong cloth, with fome coarfc 
■ Ope; and roll it round very tight i tie it up in a cloth, 
boil it till it is fo tender that 'a n>aw rnay run through 
it ; let it be hung up in* a. cloth till it is quite cold, after 

Hi* .' . which 
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which put it into fame Touting liquor, and keep it for 
life: 

Tojtew Gibkt;* 

Scald and clean them well t cut off the bill, divide 
the head, Ik in the feet, flew them with water, (enough 
for fauce) a fprig of thyme, fome whole black pepper, 
an-oriion ; let them do till very tender, ftrain the fauce, 
add a little ketchup and flour, if the fauce \a not thick 
enough. Lay fippets toafted Tound the difli, 

Ti$rfay in a hurry, 

Trufs a turkey with the legs inward, and Batten it 
as much as you can ; put m a ftew pan, with melted 
lard, chopped parfley, ftialots, mufhrooms, and a little 
. garlic; give it a few turns on the fire, and add the juicfc 
of half a lemon to keep it white; r then put it in ano- 
ther (lew-pan, with fiiees of veal^ one flice of ham, the 
mjlttd lard, and every thing as ufed before, adding 
whole pepper and fait; cover it over with fllces of lard, 
and foak it about half an hour, on a flow fire : then add 
a glafs of white wine, and a little broth, and fin i Hi the 
brazing; {kim and fift the fauce, add a little cullis to 
make it a liafon, reduce it to a good confidence, and 
ferve upon the turkey. 

To kafh Turkey, 

Take off the legs, cut the thighs in two pieces, cut 
off the pinions and breafl in pretty large pieces, takeoff 
the fltin* or it will give the gravy a greafy tafte ; put it 
into a Hew pan, with a pint of gravy, a tca-fpoonful 
oflemon pickle, a flice off the end of a knion, and a 

little 
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little beaten mace ; boil your turkey fix or feven mi~ 
nutes, (If you boil it any longer it will make It hard) 
"then put it on your diftt ; thicken, your gravy with flour 
and butter • mix the yolks or/two eggs with, a fpoonful 
of thick cream, put in your gravy, fliake it over the 
fire till it is quite hot, but do no not let it boil ; .{train 
it and pour it over your turkey. Lay fippets round, 
ferve it up, and garnift with lemon or parfley. 

Yowls ftufftd. 
Make a forcemeat with half a pound of beef fuet, as 
much crumb of bread grated fin~, the meat of a fowl 
cut very {mall, beat thefe in a mortar, and a pound 
of veal with them, fame truffles, morels, and mum- 
rooms, cut fmall, a few fweet herbs and parfley fhred 
fine, fome grated nutmeg, pepper, fait, and grated le- 
mon 'peel ; bone the fowls, fill them with forcemeat, 
and Toaft'thern. For fa uce — good gravy, with truffles 
and morels. The fowls may be larded. 

To hafh Yowls* 
Cut your fowls to pieces, and put it into fome gravy* 
with a, little cream, ketchup, or mufti room powder, 
grated lemon-peel, and nutmeg, a few oyfters and their 
liquor, a piece of butter miJFed with flour ; keep tt ftir- 
ririg till the butter is melted, lay fippets rouud the 
dilh. 

"!■ " ' • . ■ To few a FowK 
Trufs a fowl for boiling; put it in a flew-pan with 
a piece jof butter, chopped parfley, fhalots ani mufti- 
rooms ; foak it on a flow fire about a quarter of an 

H 3 heur 
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hour, turning it often ; then put it in another (lew- pan 
firft garnishee} with dices of veal and ham, and all the 
firft fe afoni tig ;■ cover with flices of bacon ; foak it Ear 
a quarter of an bevur.- longer, then add a little whole 
' pepper and fait, a little broth and white wine; finifh 
- it dn a f\o*w fire, then fidmand ftrain the braze. When 
ready, a, J d the fqueze of a' lemon, and ferve upon the 
fowl, bein^. well wiped from fat. 

To makt ariifcjal Chicfons or Pigeon f. 
Make* rich' forcemeat with veal, lamb, or 'chickens, 
fcafoned with pepper, fait, parfley, a fhalot, a piece of 
fat bacon, a little butter, and .the yolk o£ an egj ; work' 
it up in 'the fhape of pigeons or chickens, putting the 
foot of the bird you Intend it* for in the middle, fo 'as 

■ jufl 'to appear at (he bottom ; roji the forcemeat very 
* well in the yolk of a.n egg, then- in the crumbs of bread, 

fend them to the .oven, and bajke.it a light brown ;'do 
* not let tbem touch each* other; put them on tin plates, 
v veil 'buttered, as you fend.lhern to the oven'. '-'You may 

■ -fend them to table dry, or gjavy in. the dilh, jufl ai ' 

you. like, ■ ' . .*'.'■-■•*'- 

'C He half Tdet with I'&rtemeat, f * ' 

* m m '.■«■'. 

. , % When you. make a frica tee, or -any (uch^thtnj," pfe- 

/ferve the feet to make $ dilh of (hi* fort j frrip off the 

. fbekings by ftaldihg, tie tjiem up in a bjndle/aod flew 

them i-n a braze ; boil them* vevv: tender, with a little 
* * -*■''"* ,■ * - ■ 

feafbriing, drv.them in a -cloth, ^nd prepaVe fucb a .. 

' f. ^ee :ti cat as ycu, tfifnk proper, fill l*p the claws "wi^h, ft, 

. ^ijj tliem.iotj fomelieateft cjgga, and exumb thena well; - 
'',.'. *''■"■• , ' ■" . ..' ■* ; ■ ' '■■' - -* j_ 
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Ao it L a fecondtime, prefs it well on, fry them in plenty 
of lard, and fcrve them up without any 'fauce in the 
dilh, with a heap of fried' parfley under them, 

Fowte or chickens feet make a pretty fecond difh, 
done many different ways, either in a little broWn 
fauce, with afparagus-tops, peas, artichoke* bottoms, &c;" 
or in a fricafee, or white ftuce of any kind. 
Macedonian Duckr* 

Cut four artichoke bottoms each Into pieces, and put 
them into boiling water, with about a pint of garden: 
beans, firft fcalded and huflced ; boil thefe together till 
aimoft done, then drain them, and put the whole into 
the flew- pan,- with a gocd piece of butter, chopped- 
mufhronms, a little winter favoury, parfley, and fhaU 
lots, all finely chopped; add a little flour, twofpoonfuls 
of veal tjravy, and a gtafs of white wine ; let it fimmer 
flowly till all is done; reduce the fauce to a proper con- 
fidence, and when ready to ferve, add a little cull is, a 
leaion-fqueeze, fait and pepper. Serve this ragoo under 
two ducks, cut into quarters, and brazed in a well fe&* 
foned braze, with flices of veal and lard, as ufual. 

To flew Ducks. 

Lard three young ducks down each fide the breaft, 
dull them with flour, and fet them before the fire to 
brown ; then put thein in a ftew-pnn, with a quart of 
water, a pint of led wine, one fpoonful of walnut ket- .' . 
cbup, the fame of browning, an anchovy, half a lemon * ^ 

a clove of garlic, a bundle of fweet herbs, cayenne pep- 
per to your tafte ; kt them ftew flowly for half an hour 

H 3 or 
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or till they are tender; lay them on a diffa and keep 
them hot, fkim off the fat, ftrain the gravy through a 
hair fieve, add to it a few morels anjJ truffles, boil it 
quick tiil reduced to a little more than half a p mt f 
pour it over your ducks, and fetve it up. It is proper 
for a fide-dim for dinner, or bottom for fupper, 
A pupton of Pigeons. 

Take a favory forcemeat, rolled out like a pafte, put 
it in a butter-did, lay a layer of very thin baeon> 
fquab pigeons, fliced fiveetbread, afparagus tops, roufh- 
Tooms, cocks'-combs, a palate boiled tender and cut in 
pieces, and the yolks of hard eggs. Make another force- 
meat, and layover like a pie; bake it, and when enough 
turn it into a difli, and pour gravy round it. 
Boiled Pi^eoni and Bacon, 

Take fix young pigeons, wafh them clean, turn their 
legs under their wings, boil them in milk and water 
by themf elves, twenty minutes; have ready boiled a 
fquare piece of bacon, take off the fldn and brown it, 
put the bacon in the middle of your difb, and lay the 
pigeons round it, with lumps of ftewed fpinaeh; pour 
plain melted butter over them, and fend parfley and 
butter in % boat. 

Pigeons in a Hole. 
Pick, draw, and wafh, four young pigeons, flick 
their legs in their bellies as you do boiled pigeons, fea- 
fon them with pepper, fait, and beaten mace. Put into 
the belly of every pigeon a lump of butter the fize of a 
walnut. Lay your pigeons in a pie dim, pour over 

them 
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them a batter made of three eggs, two fpoonfuis of 
flour, and half a pint of good milk* Bake it in a mo- 
derate oven, and ferve to table in the fame difh. 
To Jtew Far fridges* 

Trufs your partridges as for roafting, fluff the craws, 
and lard them down each fide of the breafl, then roll 
a lump of butter in pepper, fait, beaten mace, and put 
it into the bellies. Sew up the vents, dredge them 
well, and fry them a light brown. Then put them 
into a flew- pan with a quart of good gravy, a fpoonful 
of Madeira wine, the fame of mufhroom ketchup, a tea- 
fpoonful of lemon-pickle, and hi If the quantity of 
mnfhrooin powder, one anchovy, half a lemon, a fprig 
of fweet marjoram. Cover the pan clofe, and flew them 
half an hour ; then take them out, and thicken the 
gravy. Boil it a little, and poor it over the partridges, 
and lay ronnd them artichoke bottoms, boiled and cut 
in quarters, and the yolks of four hard eggs if agree- 
able. 

To hafh a Partridge or Woodcoch 

Cut it up as for eating, work the entrails very fine 
with the back of a fpoon, mix it with a fpoonful of red 
winfey the fame of water, half a fpoonful of alkgar ; cut 
an onion in flices, and pull it intQ rings; roll a little 
butter in flour, put them all in your tofling-pan, and 
fliake it over the fire till it boils, then put in your bird, 
and when it is thoroughly hot, lay it in your difh, with 
fippets round it; flrain the fauce over the partridge,, 
and lay the onions in rings. It is a pretty corner dilh 
for dinner or flipper. 

H« £ To 
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Toftcva Tkeajimt. 

Take a pheafant and flew it in veal gravy; take 
artichoke bottoms parboiled, fome chefnuts rqafted and 
blanched. When your j.i eafant is enough, (but it muft 
ftew till there is jufi: enough for fauce, then fkira it) 
put in the chefnurs and artichoke bottoms, a Jittle 
beaten mace, pepper and fait enough to fcafcn it, and 
a glafs of white wine. If you do not think it thick 
enough, thicken it with a little piece of butter rolkd 
in flour. Squeeze in a little lemon, pour the fauce 
over the pheafant, and have fome force-meat balls fried 
and put into the dim. 

N. B. A good fowl will do full as well, trufied with the 
bead ca like a phcafmt. You may fry faufagea in* 
fkad of force-meat balls. , !-'":. 

T'bs geneial jnetlod of drrjjtng Plovers \ . 

Green plovers roaft like a woodcock, without draw- 
ing; and the trail to run upon a toaft; — with good 
gtivy for fauce. Grey plovers mould be fte wed :•— 
Make a forcemeat with the yolks of two hard eggs 
bruifed, fome .marrow cut fine f artichoke bottoms cut 
fmall, and fweet herbs, feafoned with pepper, fait, and 
nutmeg. Stuff the birds, then put them into a fauce- 
pan with fome good gravy (juft enough to cover them) 
a glafs of white wine, and a blade of mace. Cover 
them clofe, and let them flew very foftly till they are 
tender. Then take up the plovers, lay them in adifh, 
keep them hot, put a piece of butter rolled in flour to 
thicken the fauce; Jet it boil till fmooth, fqueeze into 
^t a little lemon, fkim it clean, and pour it ever them. 

. OF 
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OF TURTLES AND MOCK TURTLES. 



To drefi a 7ttrt?t the W,t$t Indian way* 

TAKE tha lunle out .of the- water the night befpre 
you drefs, it, and lay it on its back. In the 
morning cut its bead *off, and hang it up by its hin4 
fins for it to bleed till the blood is ^ll out ; then cut 
. the callapee, which is. the belly, rouh.fi, and raife it up; 
cut as uiuch meat to it as you can; throw it into 
fprteg water with a little falj, cut the* fins off, and icaid 
them with, the head; take off all the fcales, cut all the 
white meat out, and throw it into fpring water and 
fait; the guts and lungs mu ft be- cut out. Wafh the 
lungs very clean from the blood, then take the guts . 
and maw -and flit them open, wafh them very clean, 
and put them on to boil in a large pbt of water, .a n4 
boil them till they are tender* Then take off the in* 
fide fkin, and cut them in pieces of two or three in- 
ches long* Have ready- a good veal broth* made as 

fylbw^t 
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follows: — Tate one large, or two fmall knuckles of 
veal, and put them on in three gallons of water; let it 
boil, fleim it well, feafbn with turnips, onions, carrots, 
celery, 'and a good large bundle of fweet herbs ; hoil . 
it till it is half waned, then Grain it off. Take the 
fins and put them in a flew-pan, cover them with veal 
broth, feafbn vith an onion chopped fine, all forts of 
fweet herbs chopped very fine, half an ounce o£ cloves 
and mace, half a nutmeg beat very fine ; flew it very 
gently till tender ; then take the fins out, and put in 
a pint of Madeira' wine, and flew it for fifteen [mi- 
nutes. Beat up the whites of fix eggs with the juice 
of two lemons, put the liquor- in and boil it up, run it 
through a flannel bag, make it very hot, waJb the fins 
very clean, and puLthem in* ' Take a piece of butter 
and put at the bottom of a flew-pan, put your white 
rnrat in, and fweat it gently till it is almofl tender. 
Take the lungs arid Jieart, and cover them with veal 
broth, with an onion, herbs, and fpice ; as for the fins 
ftew them till tender ; take out the lungs, drain the 
liquor off, thicken it, and put in a bottle of Madeira 
wine, feafon with cayenne pepper and fait pretty high ; 
put in the lungs and white meat, ftew them up gently 
for fifteen minutes; have fome forcemeat balls, made 
out of the white part inftead of veal, as for Scotch 
col lops. Jf any eggs, fcald them ; if not, take twelve 
hard yolks of eggs, made into egg balls. Have youx 
callipafti, or deep fhell, done round the edges with 

pafte* 
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pafte^ feafon it in the in fide with cayenne pepper and 
fait, and a lit tie Madeira wine; bake it half an hour, 
then put in the lungs and white meat, farcemtat, and 
eggs over, and bake it half an hour. Take the bones 
and three quarts .of veal broth, feafoned with an onion, 
a bundle of fweet herbs, two blades of mace; Hew it 
an hour, ftrain it through a fieve, thicken it with but* 
ter and Hour, put in half a pint of Madeira wine, flew 
it half an hour; feafun with cayenne pepper and fait, 
to your liking. This is theioup. Take the callapee, 
run your knife between the meat and fheli, and fill 
it full of forcemeat ; feafon it all over with fweet herbs 
chopped fine, a fhalot, chopped, cayenne pepper and 
fait, and a little Madeira wine; put a pafle round the 
edge, and bake it an hour and a half. Take the guts 
and tii aw, put them in a flew- pan, with a little broth, 
a bundle of fweet herbs,, two blades of mace beat fine; 
thicken with a little butter rolled in Sour, flew them 
gently for half an hour, feafun with cayenne pepper 
and fait, beat up the yolks of two eggs in half a pint 
of cream, put it in, and keep flirring it one way till 
jt boils up, then difih then) up as follows; 

CALLAPEE. 
FRIGASEE. SOUF. FINS. 

CALLAPASH, 
The fins eat fine, when cold, put in tie liquor. 

HG To 
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■ To drift, a Mock Turtle. , ' 
Take the largeft calf's head you can get, with the flti'rr 
'.. on, put it in fcaiding water till you find the hair will 
eonie off, dean it well, warn it in ■ warm * water, and 
: boil it three quarters of an hour.'- Then take it out of . " K 
■ .the water, and flit it down the face, cut off all the .meat ' ' 
along with the flcirt as clean frqm the bone as you cair # 
! ■".•• and be careful you da not break the ears off. r Lay it 
. '. ."-qn- a , flat difb, ftoff the ears ftfifh forcemeat, and tie' 
• them r6und with cloths.. Take the eyes our, *tnd pick:* '•" 
alLthe reft of the meat clean from the feqne, put- it in a 
tofiing-pan, with the niceftjand fa'teri part of anothej: . 
~ca!fs head, without the Ikin on, boiled as long as the, 
above, and three quarts of veal gravy* Lay the It in 
in the pan, on the meat, with the ftefti fide up, cover 
the pan ctofe, and let it flew over a moderate fice one 
hour ; then put in three fwee threads fried a little browrr, 
one- ounce of morels, one Ounce of truffles, five arti- 
choke bottoms boiled, an* anchovy boned and chopped* 
fmall, a fpoonful-of cayenne pepper, a little fait, half 
a lemon, three piats of Madeira wine, tworneatfpoon- ". 
fuls of mu Hi room' ketchup, one* of iemon -pickle, and 
half a pint of muflirooms, Let them flew flowly -fhalf . 
an hour longer, and thicken it with flour and- butter. 
Have ready the yolks of four eggs boiled hard, 2nd the 
' brains of both beads boiled t cut the brains the'fke of 
nutmegs, and make a rich 'forcemeat, fpread it on the 
•jsul of a leg of veal, roJHt up, and'boif U.in a cloth 
one hour. ' When boiledicut it in three pms, the mid"- , . 

dk 
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die the largaft; then take .up the meat into the diftr, 
■■ and lay the head oveF it with the. (tin fide up, and put 
the ""la rg eft piece, of* forcemeat between the ears, ^nd 
make rlie top of the ears to meet' round it, {thU is 
ceiled the crown of the turtte)*lay the other fliees of 
the' forcemeat oppofiie to ea^Kiother at the narrow end, ' ( 

and lay a few of the truffles, morels, brains, ' mu Qi- 
rooms, eggs, and artichoke bottoms upon the face, and 
found it ; ttrain -the gravy boiling hot upon It, Be as 
quick 'in diQimg it up as poflible, for it foon grows 
cold. .*...»■*.. 

_ - ■ . Mock Turtle from Cdfs Feet* 
Provide two calves feet and one chicken ;.cut them 
into pieces of a proper fizt for a fricafeej make the 
"feafcnmg with three large onions, a large handful of 
parfTey, and a few fweet herbs ,* chop them altogether, 
then feafon,the meat* Let the feet ftew two hours and 
a half in three quarts of water ; then put in the chicken ; 
Jet it fteff half an hour.- ' Then take the juice of two 
lemons, a tea-cupfull of Madeira wine,- fame cayenne 
; .pepper; put that in laft. Let it flew all together half 
an hour, and ferve it up In ,a foup di(L, 
• • . forcemeat ball) of veaj may be laid on the top, and * 
hard eggs* ' " . .. " » . 
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ELEGANT SMALL SAVOURY DISHES OF 
VEGETABLES, FRUITS, &c+ 



To fry Artichoke Bottoms* 

HAVING blanched them in water, Hour snd fry 
them in frefh butter. Lay them in a difh, and 
and pour melted butter over them. Or you may put 
a little red wine into the butter, and feafon with nut* 
meg, pepper, and fait. 

To fry Celery* 
When boiled, dip it in batter, fry it of a light brown 
in hogViard, put it on on a plate, and pour melted 
butter over it. 

Tojlcw MufhrootnS. 
Firft put your mufhraoms in fak and water, then 
wipe them with a flannel, and put them again in fait 
and water ; then throw them into a fauce-pan by them- 
felves, and let them boil up a * quick as poflibJe; then , 
put in a little cayenne pepper, and mace : let them 
{lew in this a quarter of an hour, then add a tea-cup full 
of cream, with a little flour and butter the fee of a 
walnutt Serve them up as foon as done. 

Sttrnd 
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Stewed "Peas and Lettuce* 

Take a quart of green peas and two large cabbage let- 
tuces, cut (mall acrofs, and wafhed very clean ; put 
them in a ftew pan with a quart of gravy, and {lew 
them till tender; put in fome butter rolled in flour; 
feafon with pepper and fait. When of a proper thick*- 
fiefs di(h them up. 

N. B, Some like them thickened with the yolks of 
four eggs; others prefer an onion chopped very, fine, 
and ftewed with them, with two or three raihers of Jean 
ham. 

To rageo Afparagus, 

Scrape and clean one hundred grafs, and throw them 
into cold water; then cut as far as they are good and 
green, and take two heads of endive, clean picked and 
warned, and cut very fmall ; a young lettuce clean wafh- 
ed and cut fmall, and a Urge onion peeled and cut 
fmall. Put a quarter of a pound of butter into a ftew- 
pan, and when it is melted, throw in the above ingre- 
dients. Tofs them about, and fry them ten minutes; 
then feafon them with a little pepper and fait, (hake in 
a little flour, tofs them about, and pour in half a pint 
of gravy. Let them flew till the fauce is very thick 
and good, and then pour all into the difh, Ganuffa 
with a few of the little tops of the grafs. 
7o ragoo CatilJjtowtTS* 

Take a large cauliflower, or two fmall ones, pick as 

If you intended them for pickling; flew them till they 

^ re enough in a rich brown cullis, feafoned with pepper 

6 and 
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apd fait; put them in a dim, and pour the eullis over 
them. Boil fome fprigs of the cauliflower very white, 
and lay round them. , , 

To broil Potatoes* 

Boil them, then peel them, tut them in two, and 
broil them till they are brown on both fides; then lay 
them in the plate or dilh, and pour melted butter over* 
them. , - w 

* To fryPbtatott. " 

Cut your potatoes into thin flices as large as a crown 
piece, fry them .brown, lay them in a plate or difh, 
pour melted butter, fack and fu^ar over them* Thefe 
make a pretty corner plate. 

To majb'Patatott, 
Boil them, peel them, and put them into a fauce* 
pan ; math them well, and put a pint of milk to two 
pounds of potatoes; add a little (alt, 'ftir them well 
together, and take cart that they do not flick to the bot- 
tom ; then take a quarter of a pound of butter, ftir it 
in, and ferve it up. . 

ToJcoRop Potato*** 

■Having fir ft boiled your potatoes, beat them fine in 
a bowl with good cream and a lump of butter' and fait ; 
put them into fcoilop metis, make them ftnooth on the 
top, fcore-them with a knife, lay thin flices of butter. 
on the top of them, put them in a dutch oven to brown, 
before .the fire. ' Three (hells is fufficient for a difh. - 



*te 
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4 ■-"■.* 

£g£j antJ Jtrocco/t. 

Boil your broccoli tender, obferving to fave-a large, 
bunch fur the middle, ano' fix ot eight little thick rpr-igsT' 
to flick round* Toaft a bit of bread as large as you.* ' 
would have it for your difh or butter plate. Butter. - 
fome eggs thus :— take fix eggs, or as many as you have 
occaGon for, beat them well, put them into a fauce-pari 
with a good piece of butter, a little fait; keep bating 
them with a fpoon till they are thick enough, then pour 
them on the toaft.- Set the targeft bunch of broccoli in 
the middle, and the other little pieces round and about, 
and ganiifh the difh with little fprigsof broccoli. This 
is a pretty fide d"J"h>oi; a corner plate. 

7(5 brail Eggu 

Cut a toaft round a quartern loaf, brown it, lay it in 
your tulh, bu'ter it, and very carefully break fix or 
eight eggs on the toaft. Take a red hot [hovel and hold 
it over them. When they are done, fqueeze a Seville 
orange over them, grate a little nutmeg over it, and 
ferve it up for a fide plate. Or you miy poach your 
eggs, and Jay them on a toaft; or toaft your bread 
crifp, and pour a little boiling water over it. Seafon it 
with a little fait, and then lay your poached eggs on it. 
Spinach and £gg r . 

Pick and wafli your fpinach very clean in feveral 
waters, put it into a faucepan with a little fait ; cover 
it clofe, and fhake the pan often* When it is juft ten- 
der, and whilft it is green, throw it into afieve to drain ; 
lay it in your difh. Have ready a flew-pan of water 

boiling, 
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boiling, and break as many eggs into cu^s as you would 
puach. When the water boils, put in the eggs ; have 
an egg flice ready to take them out with, lay them on 
the fpinach, and garnifh the difh with orange cut into 
quarters, and melted butter in a cup. 
Eggs whh Saufage:* 

fry feme faufages, and then a like of bread ; lay the 
faufages on the bread, with a poached egg between each. 
link. If the toift is too ftrong fried,- butter it a little. 

The common way of drcfiing eggB is to poach them» 
and ferve them on a buttered^ toaft, or on fie wed fpi* 
nach or foird. 

To poach Eggt with Toajii. 

Four your water in a fiat bottomed pan, with a little 
fait. When it both, break your eggs carefully in, and 
let them boil two minutes; then take them up with an 
egg fpoen, and lay them on buttered toads. 

To bak* Pear.'. 

Fare them, cut them in halves, and core them ; then 
put them into an earthen pan with a few cloves, a little 
water and red wine, and about half a pound of fugar 
to fix pears; bake them in an oven ^moderately hot, 
then fet them over a flow fire; let them flew gently ; cut 
in a lemon-peel in fmall fhreds. If the fyrup is not 
rich enough, add more fugar. 

To few Tears in a Jduce-ptin. 

Put them into a fauce-pan with the ingredients men- 
tioned in the preceding article, cover them, and do 
them over a (low fire. When they are enough, take 
them off; add a pennyworth or cochineal biuifed very 
fine. 
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OF PICKLING. 



fftft&tMlNAILY OBtRlLVATtOK* Otf P1CKLIN©» 

THE general knowledge of pickling is very efTcntial 
in a family, but it is to be lamented} that the 
health of individuals is often endangered, merely to 
gratify the eye* Things known to be pernicious, are 
frequently made ufe of, in order to procure a bright 
colour to the article meant to be pick ted, Jt is indeed 
a commqh practice to make ufe of brafs utenfils, that 
the verdigrife extracted from it may give an additional 
tint to all the plcMes intended to be green ; not con- 
sidering they are communicating an abfolute poifbn to 
jthat whioh they are preparing for their food. 

£uch inconsiderate proceedings, it is hoped, will 
hereafter be avoided, efpecially as there is no' necefllty 
for having recourfe to fuch pernicious means, when 
thefe articles will become equally green, by keeping 

the m 
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them of a proper, beat upon the hearth, without the ± 
tiefp of brafs or verdigrife of any kind. It is therefore ? 
highly proper to be very pailicu!ir in keeping the 
pickles from fuch things, and to follow ftftftly the di-- 
rcdiorts of your receipts, given with refpect to all kinds 
of pickles,- which are greened only" by pouring y out 
vinegar hot upon them, and it will keep thera a long 
time. * . ■ 

Stone j;irs are the moft propeT for all forts of pickles, 
for the- ugh tJiey are expenhve in the firft purchafe, yet 
they will, in the end, be found much cheaper than 
earthen veflels, through which, it has been found by 
experience fa It and vinegar will penetrate, efpeci ally 
when put in hot. 

Be careful never to put your fingers in to take the 
pickles out, as it will fpoil them; but always makeufe 
of a fpoon on thofe occaiions. 

To ptc hit Cucumbers. 

Let your cucumbers be as free fr>rn fpots aspoflible, 
and take the finalleft you can get* Put them into 
ftrong fait and water for nine or ten days, or they will 
become yellow ; and ftir them at lea ft twice a day or 
they will grow foft\ Should they become perfectly yel- 
low, pour the water from them, and cover them with 
plenty of vine leaves. Set your water over the fine, 
and when it boils, pour it upon them, and fet them 
upon the hearth to keep warm. When the water ii 
almoftcold, make it boiling hot again, and pour it upon 
them. Proceed in this manner, till you perceive they 

are 
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ire. of a fine green, which they will be in four or five 
times, fie careful to keep them well -covered with 
vine leaves, with a cloth and difh over the top, to. keep 
in the fleam, which will help to green them the fooner. 
When they are greened, put them in an hair fieve to . 
.drain, and then make the following pickle for them :— 
To every ■ two quarts of white wine vinegar, pot half 
an ounce of mace, ten or twelve cloves, an ounce of 
ginger cut into flices, an ounce of black pepper, and a 
handful of fait. Boil them all- tog ether for five minutes, 
pgur it hot upon your pickles, and tie them down with 
a bladder for iife. Yoti may pickle them with ale, 
ale-vinegar, or diftllled vinegar ; and you may add 
three or four cloves of garlic or (ha lots. 
To pickle Cucumber j in jlicts. 
Take fome large cucumbers before they are too ripe, 
flice them of the thicknefs of crown pieces in a pewter 

*. difh-; to every twelve cucumbers flice two large onions 
thin, and fo,.on till you have- filled the diih, with a 
handful of falb between every row; then cover them 
with, -another pewter difh, 3 nd, let them ftand twenty - 
■four hours; then put them into a,' cullender, and let 
them drain well. Put tliem in a jar, c;v^r them over 
"with wine vinegar, and let them fland four hours; pour 
the vinegar fiom them into a copper fauce-pan, and 
boil it with a little fait-; .put to the cucumbers a little 
mace, a little whole pi^er, a large race of ginger fliced, 

- -and then pour the boiling vinegar t-n. Cover them 
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clofe, and when they are cold, tie them down. They 
will be fit to eat in ttvo or three days. 
To pickte Mangoes. 
Cucumbers ufed for thia purpofe muft be of the 
large ft fort, and taken from the vines before they are 
too ripe, or yellow at the ends. Cut a piece out of the 
fide and take out the feeds with an apple fcraper or 
t^a-fpoon. Then put them into very ftrong fait and 
water for eight or nine days, or till they are very yel- 
low. Stir them well two or three times each day, and 
put them into a pan, with a large quantity of vine 
leaves both over and under them* Beat a little roach 
allum very fine, and put it into the fait and water they 
came out of. Pour i t on your cucumbers, and fet it 
upon a very flow Ere for four ov five hours, till they 
are prety ercen. Then take them out, and drain them 
in a hair fieve,and when they are cold, put to them a 
little horfc-radifh, then muft a rd- feed, two or three 
heads of garlic, a few pepper- corns, a ^w green cucun> 
bens fliced in fmaU pieces, then horfe-radlfh, and the 
fame as before mentioned, till you have filled them. 
Then t^ke the piece you cut out, and few it on with a 
large needle and thread, and do all the reft in the fame 
manner. Have ready ttffr following pickle: — To every 
gallon of ailegar, put an ounce of mace, the fame of 
cloves, two ounces of fliced ginger, Jamaica pepper and 
black pepper, three ounces of muftard-feed tied up in a 
bag, four ounces of garlic, and a flick of horfe-radifli 
cut in fliccs. Boil them five minutes in the ailegar* 

then 
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then pour it upon your pickles, tie them down, and 
fceep them for ufe» 

To pickle Onions. 

Take fome fmall onions, peel them, and put them 
into fait and water; fhift them once a day for three 
■days, then fet them over the fire in nj ilk and water till 
ready to boil j dry them, pour over them the following 
pickle, when boiled and cold : — Double diftiiled vine- 
gar, fait, mace, and one or two bay-leaves; they wilt 
not loot white with any other vintgar. 
To pichU Waln&U black. 

Your walnuts fhould be gathered when the fun is hot 
upon them, and always before the ftiell is hard, which 
may be eafily known by running a pin into them ; then 
put them into a ftrong fait and water for nine days; 
fiir them twice a day, arid change the fait and water 
every three days ; then put them in a hair fieve, and 
let them ftand in the air till they turn black ; then put 
them into ftrong ftone jars, and pour boiling allegar 
over them ; cover them up, and let them ftand till they 
are cold, then boil the allegar three ticn.es more, and 
let it ftand till it is cold between every time ; tie them 
down with paper and a bladder oyer them, and let them 
ftand two months ; then take them out of the aliegar, 
and make a pickle for them. To every two quarts of 
allegar, put half an ounce of mace, half an ounce of 
cloves, one ounce of black pepper, the fame of Jamaica 
pepper, ginger, long pepper, and two ounces of com m tin 
fait ; boil it ten minutes, pour it hot upon your wal- 
nuts, tic thena down with a bladder and paper over it* 



* 
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* Jo l khle Walnuts green* ' 
Take the la rgeft double or French walnuts, before the 
fliells are hard* pare them veiy thin, and put them 
into a tub of fpring water as they are pared ; put to 
them, if there are two or three hundred nuts, a pound ' 
of bay-falt; leave them in the water twenty iiour hours, ' 
then put them into a ftone jaT, a layer, of vine-leaves, 
and a layer of walnuts; fill it up with cold vinegar, 
and when they have flood all night, pour the vinegar 
from them into a copper, with a good quantity of bay 
fait; fet it upon the fire, and Jet it boil, then pour it 
hot on the nuts; tie them over with a woollen cloth, 
and let them fland a week ; then pour that pickle from ' 
them, rub the nuls clean with a piece of flannel, and 
, put them again into the jar, with vine leaves, as before 
mentioned; boii frefh vinegar; to every gallon of vi- 
negar, four or five pieces of ginger, a quarter of an * 
ounce of cloves, a nutmeg fliced, a quarter of an ounce 
of mace, and the fame quantity of whole black pepper; 
pour the vinegar boiling hot upon .the wainots, and 
cover them with a wolJen cloth;' let it (land four or five 
days, and repeat .the fame four or tive times. When , 
the vinegar is cold, put irj half a pint of muftord-feed, 
a flick of bmfe-radim fllced ; tie them downjwith a 

'bladder, and ihea with leather; they will be fit* to e^t. 
in three weeks! If they are intended to be kejt,the 
vinegar rouft not be boiled, but then they will not be 

. ready under fix months* ■ , 

'•*.'"■; ■ - •'• ■' • 
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To pickle French Beans. 
Pour a boiling hot wine over your French beans, and 
covet them clofe ; the next day drain them and dry 
them; then pour over them a boiling hot'pkMe of 
white wine vinegar, Jamaica pepper, black pepper, a 
little mace, and ginger. Repeat this for two or three 
days, or till the French beans look green. # 

Red Cabbage. 
Slice your cabbage crofs ways, put it on an earthen 
difh, and fprinfcle a handful of fa 'It over it. Cover it 
with another dim, and let itftand twenty-four hcurs ; 
then put it into a cullender to drain, and lay it in your 
jar. Take white wine vinegar enough to cover it, a 
little cloves, mace, and allfpke. Put them in whole, 
with a little cochineal bruifed fine. Then boil it up 
and pour it either hot or cold on your cabbage. Cover 
St clofe with a cloth tilt it is cold, if you pjur on the 
pickle hot, and then tie it up cbfe, as you do other 
pickles* 

Mnfh rooms* 
Take the fmalleft mufhrooms you can get, put them 
into fpring water, then rub them with a piece of new 
^flannel dipped in fait, and put them into cold fpiing 
water as ,you do them, to keep their colour ; then put 
them into a fauce-pnn, throw a hanc'ful of fait over 
them, cover them clofe, and fet them over the fiie four 
or five minutes, or till you fee they are thoroughly hot, 
and the liquor is drawn out of them ; then lay thun 

I ^between 
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between two clean cloths till they are cold, then put 
them into glafs bottles, and 611 them up with diftilled 
vinegar ; put a blade or two of mace, and a tea-fpoon- 
fu.1 of good oil to every bottle.; cork them up clofe, and 
fet them in a coot place* 

If you have not any did tiled vinegar, you may ufc 
white wine vinegar f or even allegar, but it muft be 
boiled with a tittle mace, fait, and a few flices of ginger; 
it mutt be cold before you pr.ur it on your mufh rooms, 
H your vinegar, or allegar, is too fharp, it will make 
your mufti rooms foft ; neither will they keep fo long t 
or appear fo white* 

C-auIifvwcr* 

Take the largeft and clofeft you can get; pull them 

into fprigs, put them in an earthen dim, and fprinkle fat 

over them* Let them ftand twenty-four hours to draw 

out all the water, then put them in a jar, and pour fait 

and water boiling over them; cover them clofe, and 

Jet them ftand till the n<xt day; tlren take them out, 

and lay them on a coarfe cloth to drain; put them 

into glafs jars, put in a nutmeg diced, and two or three 

blades of mace in each jar. Cover them with diftilled 

vinegar, and tie them down 4vith a bladder, and over 

that a leather. They will be fit for ufe in a month. 
- ■ *■ 

Capers, 

Tbcfe. :>re the only flower-buds of a frnall fhrub pre* 

fcrved in pickle. The tree which bears capers is called 

th^ ca pei -fhrub, or bum. If is common in the weftern 

pa it of Euurpe, We have them in feme gaidens, but 

Toulon 
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Touldh'^s the principal place for capers* We have 
fome from Lyons, but they are flatter and lefj firm; 
and' fame come from Majorca, but they are fait and 
difagreeable. The fin eft flavored are from Toulon. 
They gather the buds from the blofloms, before they 
are open, then fpread them upon the floor in a room 
vhere no fun enters, and there let them lie till they 
begin to wither; they then throw theni into a tub of 
ftarp vinegar, and, after three days they add a quan- 
tity of bay fait. When this is diilMved, they are fit 
for packing for ftle, and are fent to. all p?,rts of Europe 
The fined capers arc thofe of a moderate fize, firm, 
and clofe, and fuch as have the pickle highly flavour* 
ed ; thofe which are foft, flabby, and half open, are of 
little value. 

Take the famphire that is green, put it Into a clean 
pan, and throw over it two or three handfuls of fair, 
then cover it with fpring water. Let It lie twenty ftiui" 
hours, then put it into a clean fauce-pan, throw in a 
handful of fait, and cover it with good vinegar. Cover 
the* pari clofe, and fet it over a flow fire. Let it ft and 
till it isjuft green and crifp, and then take it off at 
that moment; for if it fhouli remain tiil it is fofr it 
will be fpotied. Put it in your picktin^ pot, arid cover 
it clofe. As foon as it is old, tie it down with a blad- 
der and leather, and keep it for ufe. Or you in n y 
keep it all the year In a very ft long brine of la it and 
writer t and throw it into vinegar juft before you ufc it. 

1 2 JiVrf 
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Beet Root** 
Best- roots, which arc a pretty garntfh for made 
difhes, are thus pickled; — Boil them tender, peel them, 
and, if agreeable, cut ^bem into ftiapes; pour over 
them a hot pickle of white wine vinegar, a little pep- 
per, ginger, and horfe-radilh fliced. 

Barbtrru^. 

Let your barberries be gathered before they are too 
ripe; take care to pick out the leaves and dead (talks, 
and then put them ioto jars, with a largo quantity of 
ftrong fait and water, and tic them down with a 
bladder. 

N. B. When you fee a fcum over your barberries, 
put ihem into Frefh fait and water; they require no 
vinegar, their own fharpnefs being fufficient to keep 
them. 

Codlings. 

Gather your codlings when they are about the fizeof 
a large French wainut, put a quantity of vine-leaves 
in the bottom of a brafs-pan, and put in your codlings; 
cover them well with vine-leaves, and fet them over a 
very flaw fire till you can peel the {kins off; then take 
them carefully up in a hair fieve, and peel them wirh 
a pen knife, and put them into the fauce-pan again, 
with the vine-leaves and water as before; cover thetn 
clofe, and fet them over a flow fire till they are a fine 
green ; then drain them through a hair fi eve, and when 
they are cold, put them into difti lied vinegar ; pour a 

little 
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little meat-oil on the top, and tic them down with a 
bladder. 

Indian Pic ,k t or Peccadillo. 

Quarter a white cabbage and cauliflower ; take aifo 
cucumbers, melons, apples, French beans, plumbs, all 
or any of thefe; lay them on a hair fieve, ftrew over a 
large hadnfu! of fait, fet them in the fun for three or 
four days, or till very dry. Vut them into a ftone ]ar 
with the following pickle: — Put a pound of race ginger 
into fait and water, the neit day fcrape and ilice it, 
and dry it in the fun; flice, fait, and dry, a pound of 
garlic; put tbefe into a gallon of vinegar, with two 
cunces of long pepper, half an ounce of turmeric, and 
four ounces of muftard-feed bruifed ; ft op the pickk 
clofe, them prepare the cabbage, &,c Jf the fruit h 
put in it rouft be green, 

N. B, The jar need not ever be emptied, but put in 
the things as they come into feafon, adding freih vine- 
gar. 

Artichoke Bottoms, 
Take fome artichokes, and boil them till you can 
pull the leaves off, then take off -the chokes, and cut 
them from the iialk ; take great care that you do not let 
the knife touch the top; throw them into fait and water 
for-an hour, then take them out, and lay them on a 
cloth to drain ; then put them into large wide-mouthed 
glafles, put a little mace and fliced nutmeg between ; 
fill them either with diftiiled vinegar, or fugar, vinegar, 
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and fprinc water; cover thera with mutton fat fried, 
and tie them down with a bladder and leather. 

After the bioflbms are gone off, gather the little 
knobs, and put them into cold fait and water; fhift them 
once a day for three fuccefiive days, then make a cold 
pickle of white wine vinegar, a little white wine, maJot, 
pepper, clove*, mace, nutmeg quartered, and hoife* 
vadilh. Put in the buds, 

Ownu 
Tate a fufficient number of the fmallefl onions you 
can get, and put them into fait and water for nii.c 
days, obferving to change the water every day. Then 
put them into jara, and poorfrelh boiling fait and water 
o^er them* Let them ftand clofe covered till they are 
cold, then make Jome more fait and water, and pour it 
boiling hot upon them. When it ia cold, put your 
onions itjto a hair fieve to drain, then put them into 
wide- mouthed battles, and fill them up with d ill tiled 
vinegar. Put into every bottle a flice or two of ginger, 
a blade of mace, and a krge tea-fpoonful of eating oil, 
which wtl! keep the onions white. If you like the tafte 
uf bay leaf, you ma,y put one or two into every bottle, 
and as much bayvfalt as will lie on a fix -pence, Goffc 
them well up. 
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OF POTTING. 



ALL potted article* fliould be well covered with 
butter before they aie fent to the oven ; it is alio 
very neceffary to tie them over with ftrong paper, and 
to bake them well* When your meat is taken from the 
oven, pick out all the feins quite clean, and drain the: 
meat from the grivy, otherwife the fkins will appear as 
blemifhes, and the gravy will foon turn it four. Let 
your fenfoning be well beat before you put in your 
meat, and put it in by degrees as you are beating.-— 
Prefa your meat well when you put it in your puts, and 
let it be quite coJd before the clarified butter is poured 
over it. 

To pot B&f> 

Take half a pnund of brown fugar, and an ounce of 

falt-petre, and rub it into twelve jounds of beef. Let 

tt lie twenty-four hours ; then wafh it clean, and dry 

it well with. a cloth. S talon it to yout tafte with pep- 
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per, fait, and mace, and cut it into five or fix pieces. 
Put it into an earthen pot, with a pound of butter in 
lumps upon it ; fet it in an oven hot, and let it (land 
(here three hours; then take it out, cut out the hard 
outfldes, and beat it in a mortar* Add to it a little 
more pepper, fait, and mace. Then oil a pound of 
buttcT in the gravy and fat that came from ycur beef, 
and put it in as you find neceflary ; but beat the meat 
exceedingly fin*. Then put it into your pots, prefs il 
clofedown, pour clarified butter over it, and keep it in 
a dry- place* 

To pot B&f Khz Venifon* 
Cut the lean of a buttock of beef into pound pieces ; 
for eight poui*ds of beef take four ounces of fa J t -pet re, 
four ounces of petre-falt, a pint of white fait, and an 
ounce of fait prunella ; beat the fa Its all very fine, mix 
them well together ; rub the falls into the beef; then 
let it lie four days, turning it twice a day; then put it 
into a pan, cover it with pump water, and a little of its 
own brine ; then bake it in an oven with honfhold 
bread till it is as tender as a chicken, then take it from 
the gravy, and bruife it abroad, and take out all the 
(kin and finews ; then pound h in a marble mortar* 
and lay it in a broad dilh ,• mix in it an ounce of cloves 
and mace, three quarLers of an ounce of pepper, -and 
©ne nutmeg, all beat very fine. Mix itr-aJI very well 
with the meat, then clarify a little frefh butter, and 
mix with the meat, to mate it a little moili ; mix it 
well together, prefs it down into pots very hard, fet it 

at 
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at the even's mouth juft to fettle, and cover it two 
inches thick with clarified butter. When cold, cover it 
with white paper. 

To pot Vemjon* 

If your venifon mould happen to be ft ale, rub it with 
vinegar, and let it He one hour ; then dry it clean with 
a cloth, and rub it all over with red wine; feafon it 
with beaten mace, pepper, and fait f put it on an earthen 
dim, and pour over it half a pint of red wine, and a 
pound of butter, and fet it in the oven ; if it be a 
moulder, put a coarfe pa lie over it, and bake it all night 
in a baker's oven. When it comes out, pick it clean 
from the bones, and bftat it in a marble mortar, with 
the fat from ytiur gravy. If you find it not feafoned 
enough, add more feafon i tig and clarified butter, and 
keep beating it till it is a fine pa tie. Then piefs it hard 
down into your pots, and pour clarified butter over it ; 
keep it in a dry place. 

To p at Hare* 

Let your hare hang for fome days, then cut it into 
pieces, bake it with a little beer at the bottom of the 
pan, and fome butter on the top; pick it from the 
bones and ftnews, and beat it with the butter from the 
top of the gravy, adding enough to make it very mel* 
lew \ add DJt T pepper, and pounded cloves; put it into 
pots, fct it a few minutes in a flack oven, pour over cla- 
rified butter. 

I5 To 
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Tvpot Eels. 
- Take a large eel, Ikin it, dcanfeit, and waft if verv* 
dean ; dry it in a cloth, and cut it in pieces as long as 
your finger. Seafou them with a little beaten mace 
and nutmeg, pepper, frit, and a little fa- 1 prunella beat 
fine; fay them in a pen, then pour as much good buttef 
oxer them as will cover them* and clarified as above. 
They mutt be bated half an hour in a quick oven, if 
a flow oven longer, til] they are enough, but of i hat 
you muft judge by the Eze of the eels. With a fork take 
them out, and lay them on a eoarfe cloth to drain. 
When they are quite cold, feafbn them again with the 
fame feafoning, and lay them in the pot clofe; then 
take off the butrcr they were baked in clear from the 
gravy of the fifh, and fet it in a difh before the fire. 
When it is melted, pour the clear butter over I he eels f 
and let them be covered with the butler* 

N,B. In the fame manner "you may pot what you 
pleafe. You may bone your eels, if you chufe if, but 
then do not put in any fai pruneila, 

7* pot Chars. 

Clean fs the chars, cut off the heads, tails, and fins; 
Jay them in rows in a long baking psn, and cover them, 
with butter. When they are enough, tafee them out 
with a fork, and lay them on a eoarfe cloth to drain. 
When they arc quite ccld, fc^fon them well, and lay 
them clofe in the pot j then take off the butter they were 
briked in clear from the gravy of the fifh, and fet it ia 
difh before the fire> When it is melted, pour the da- 
Tifitu butter over the char, till they are covered. 
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OF COLLARING. 



IN collaring any kind of meat, 8tc. care is required 
in rolling it up properly, and binding it clofe. 
Always boil it till it is thoroughly done ; and, when it 
is quite cold, put it into the pickle with the binding on. 
Take it off, however, the next day, and it will leave the 
lkirc clear. If you make frtfb pickle of ten ,. your meat 
will continue good much longtr, 

A Breaji of Veal. 
Bone your veal, and beat it a little, then rub it over 
with the yolk of an cg£; ftrew over it a little beaten 
mace, nutmeg, pepper, and fait, a large handful uf par- 
fley chopped, a few fprigs of fweet marjoram, a little 
lemon-peet cut extremely fine, one anchovy, wafhed t 
boned, and cut v^ry fine, and mixed with a few bread 
crumbs ; then roll it up very tight, bind it hard with a 
fillet, an J wr^p it in adeanclotb ; then boil it two hours 
and a half in frft water ; when it is enough, hang it up 
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by one end, and make a plcltlc for it. To one pint of 
fait and water, put half a pint of vinegar; when you 
fend it to tabic, cut a flice of one end. Garnifh with 
pickles and paiftey. 

Plat Ribs of Biff, 

Bone your beet, lay It flat upon a t ble, and beat it 
half an hour with a wooden mallei till it is quite foft; 
then rub it with fix ounces of brown- fugar, a quarter 
of a pound of common fait* and a a ounce of faU petre 
beat fine; then let it lay ten days, turning it once every 
day; then take it out, and put it in warm water for 
eight or ten hours ; then lay it Bat upon a table, with 
the outward fit in down, and cut it in rows, acrofs, about 
the breadth of your finger, but be careful not to cut 
the uutfide {tin ; then 611 one nick with chopped par- 
ley, the fecond with fat pork, the third with ci umbs of 
bread, mace, nutmeg, pepper, and fah f then parfley 
again, and fo on til) you have filled all your nicks; 
then roll it up tight, and bind it round with coarfe broad 
tape; wrap it in a doth*, and boil it four cr. five hours; 
then take it up, and hang it up by one end of the firing 
to keep it round \ favc the liquor it was boiled in, the 
next day ikim it, and add to it half as much allegar as 
youha^e liquor, a little more mace, long pepper, and 
fait; tiitm put in your beef and keep U for ufe, 

N. B. When yon fer*d h to tab^e, cut a little off at 
each end, and it will be in diamonds of different colours 
and look very pretty; fet it upon a difh as you do 
brawn. If you make a trem pickle every week, it will 
ke^p a long time. 
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Calfs Head. 

Get a calPs head with the fltin an, fcaldoft the hair* 
par-boil the head, and bone it; the forepart mud be Hit; 
boil the tongue, peel it, and cut that and the pakte into 
thin flirts, put them and the eyes into the middle of 
the head ; take fbme pepper, fal t, cloves, and mare, and 
beat them ; add fame nutmeg grated, fcalded parfley, 
thyme, favoury, and Tweet marjoram, cut very fmali ; 
beat the yolks of three or four eggs, fpread them over 
the head, and ftrew on the feafoning; roll it up very 
tight, and tie it round with rape; boil it gently three 
hours in as much water as will covet it* When, the head 
is taken out, feafon the pickle with fait, pepper, and 
fpice, and add to it a piru of white wine vinegar; when 
it is cold, put in the collar, and when fent to table, cut, 
it in flices. 

7o collar a Pig, 

Your pig being. tilled, and the hair drtfTed off, draw 
out the entrails and warn it clean ; rip it open with a 
iharp knife, anoVtake oat all the bones; then rub it all 
over with pepper and foh beaten line, a fewfagc leaves 
and fwcet hubs chopped fmali ; tbtn roll up your pig 
tight, and bind it with a fillet. Fill >our boiler with 
{oft water, a pint of vinegar, a handful of fait, eight or 
ten cloves, a Made or twn of mnce, a few peppercorns, 
and a bunch rffweet herbs. AVhen it boils, put in your 
pig and biiil it fill It is tender, then take it up, and, 
when it is almoft cold, bind it over ?gaio, and put it 
into an earthen pot ; then pour the liquor your pig was 

boiled 
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boiled in upon it, keep it covered, and it is fit for ufe» 

To cottar Ytnijm* 
Bone a fide of venifon, and take away all the finews, 
and cut if into fquare cotfops of what fize you pleafe. 
Jt will make two or three collars. Lard it with fat clear 
bacon, and cut your lard* as big as the top of your fin- 
ger, and three or four inchts lou£, Seafon your venifon 
with pepper, fait, cloves, and nutmeg* Roll up your 
collar*, and tie them clofe with coarfe t^pe; then put 
them into deep pots, with feafbning at the bottoms, 
fotne frefrj butter, and three or four bay leaves. Then 
put in the reft, with fome feafoning and butter on the 
top, and over that fome beef fuet, fine fhred and beaten. 
Then cover up your pots with coarfe pa fie, and bake 
them four or five hoars. After that take them out lJ 
the oven, and let them fland a little ; take out your ve- 
nifon, and let it drain well from the gravy; add more 
butter to the fwt, and fet it over a gentle fire to clarify. 
Then take it rff, Jet it fland a little, and fkim it well. 
Make your pots cle<an, or have pots ready fit for each 
collar. Put a little feafoning, snd fome of your clari- 
fied butter at the bottom ; (hen put in your venifon, 
and fill up your pots with clarified butter, and be fure 
that your butter be an inch above the meat* When it 
is thoroughly odd, tie it down with double paper, and 
lay a tile on the top. They will keep fix or eight 
months ; and y<;u may, when you ufe a p't, put it for 
a minute into boiling water, and it will come out whole^ 

Let 
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Let It fianti till it is cold, ftick it roontl with bay leaves, 
and a fprig at the top. 

A Brtaft if Mutton. 

Bone a breaft of mutton, and rub it over with the 
yolk of an egg ; grate over it a little iemnn-peel and 2 
nutmeg, with a little pepper and fait; then chop fmalf 
one tea-cupful of capers, and two anchovies; fhred fine- 
a handful of parftey, and a few fweet herbs. Mix them, 
with the crumb of a penny loaf, ftrew it over your ttmt~ 
ton, and roil it up tight; boil it two hours, then take it 
up, and put it into a pickle lite that for the calf & bead. 

Mock Brawn* 

Boil four ox- feet very tender, and pick the flefh en* 
ti rely from the bones: Take the belly-piece of pork j 
boil it till it is almoft enough, then bone it, and roll 
the meat of the feet up in the pork very tight ; then 
take a ftrong ctoth, with fome eoarfe tape, and roll it 
round very tight; tie it up in the cloth, boll it till it fe 
fo tender that a fllraw may be run through it. Hang it 
up in the cloth till it is quite cold, after which put it 
into cold fait and water, and it will be fit for ufe. 

Safiuen, 

Tafee a fide of falmon, cut off an handful of the tail, 
wafh your large piece very well, dry it with a clean 
cloth, wafh it over with the yolk of eggs, and then 
make forcemeat with what you cut off the tail. But 
take off the fkm, and put to it a handful of parboiled 
oyfkrs, a tail or two of ItMers, the yolks of three or 
four eggs boiled hard, njt anchovies, an handful of fweet 

herbs 
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herbs chopped fma.ll, a little fait, cloves, mace, nutmeg, 
pepper beat fine, and grated bread. _Work all thefe 
together into a body, with the yolks of eggs ; by it all 
over the fldhy part, and a little more pepper and fa!t 
ovei the falm.m ; fttroll it up into a collar, and bind 
it with b[oad tape, then boil it in water, fait, and vine- 
gar, but let the liquor boil firft ; then put in your col- 
lars, a bunch of fweet herbs, fliced ginger and nutmeg; 
let it boil, but not too rail:. It will take near two hours 
boiling* When it is enough, take it up Into your foufe- 
ing-pan, and when the fickle is cold, put it to yeur 
falmon, and let it ftand en it till ufed, or other wife you 
may pot it. Fill it up with clarified bullet, as you pot 
fowls* That way will keep longeft. 

Eels* 
Cafe ycur eel, cut off the head, flit open the belly, 
take out the guts, cut off the fine, take out the bones, 
lay it fiat on the back, grate over it a fmall nutmeg; 
add two or three blades of mace beat fine, a little pep- 
per and fait * ftrew over it a handful of parfley fbred 
fine, with a few frge leaves; roll it up tight in a cloth, 
and bind it welt. If it is of a middle fize, boil it in. 
fait and water three quarters of an hour, hang it up all 
night to dia^n ; add to the pickle a pint of vinegar, a 
few pepper ■ corns, and a fprig of fweet marjoram; boil 
it ten minutes,, and let it ftand till the next day; take 
off the cloth, and put ycur eels into the pickle. You 
may fend them whole on a plate, or cut them in fljees. 
Garnifh with green pa vfky, Lampreys are collared in 
the fame manner. 
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Macharel. 

Gut your macltarel, and flit them down the belly ; 
cut off the head, take out the bones, but take care not 
to cut it in holes ; then Jay it fiat upon Its back, feafon 
it with mace, nutmeg, pepper, fait, and an handful of ■ 
parfley fhred fine ; ftrew it over them, roll them tight, 
and tie them well feparately in cloths; boil them 
gently twenty minutes in vinegar, fait, and water; then 
take them out, put them into a pot, pour the liquor 
on them, or the cloth will Hick to the fifh. Take the 
cloth off the fifh the next day, put a little more vinegar 
to the pickle, and keep them for ufe. When you fend 
them to table, gamifh with fennel and parfley, and put 
fome of the liquor under them. 

i'hmk of Beef r 

Take a piece of thin Bank of beef, bone it, cut the 
{kin off, fait it with two ounces of ialt-petre, two of fait 
prunella, two of bay-falt, half a pound of coarfe fugar, 
and two pounds of white fait, Beat the hard fa Its fine 
and mix altogether. Turn it every day, and rub it 
well with the brine for eight days. Then take it out of 
the pickle, wafh it, and wipe it dry. Take a quarter 
of an ounce of cloves, the fame of mace, twelve corns of 
ali-fpice, a nutmeg beat very fine, a fpoonful of -beaten 
pepper, a quantity of parfley and fweet herbs chopped 
fine ; fpr inkle on the beef, roll it up tight ; put the cloth 
round it and tape. Boil it five hours. Take it out and 
put 1 it in a pref3 till cold. Then take it out of the cloth, 
cut it in flices, and garaifh with raw parfley, 

OB 
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TH£ COLOUR* |}StD IN CONHSCT10NA*?> 

7*o m*to *!*.■ Red Cvhur. 

BOIL an ounce of cochineal in half a pint ef water 
for about five minute*, then add half an ounce of 
cream of tartar, and half an ounce of pounded allum; 
boil on a (low fire about a* long again. Jt ia eafily 
known to be done, bv dipping 3 pen , or a wooden flcewer, 
into tt t and writing with it op white paper; for if it 
writes freely like ink, and keeps its colour, it ia done; 
fake it off the fire, add two ounces of iugar, a»d let it 
fettle ; pour the clear o'F, to keep in a bottle well flopped, 

the glut Cokur. 
This colour is only made for prrfent ufc. Put a little 
trarm water into a plate, and rub an indigo-ftone in it 
till the colour is come to the tint you would have it, 
whether pale, oi" a deep blue. 

Tbe TetLw Colour* .*" 

This ia done in the fame manner, by pouring a little 
voter into a plate, and rubbing it with a bit of gamboge. , 

* It 
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It is alfo done bette/- with a yellow lilly; take the heart 
of the flower, in f Life it in milk-warm water, and pre*' 
fcrve it in a bottle well Hopped. 

life Green Colour, 
Trim the leaves of fpinach, boil them a moment iri 
water f and drain them very well to pound ; fift the juice 
in a ft eve for ufe. Of theie cardinal colours, you may 
make any alteration, In imitation of painters, by mixing 
to what made you pleafe ; but taftc and fancy mutt be 
your guides on tbcfe occafion*. 



OF CAKES, 

GEKEUKAL OB8*IVAT10NS UPON CAKIl, 

Always have every thing in readinefs before you 
begin to make any kind of cakes, then beat your egg* 
well, and never leave them till they are finiflied, aa by 
that means your cake* will not be fo light. When yet* 
put butter in your cakes, be particularly careful in, 
beating it to a fine cream before you put in your fugar, 
other wife double the beating will not have fo good an 
effect. Rice-cakes, feed c?fkes, or plumb- cakes, are beft 
baked in wooden garths ; for when they are baked in 
pots or tins, the outfides of the cakes are burned, and 
they are fo confined that the heat cannot penetrate into 
the raid die, which hinders its riBngf 

A Brule Cab. 

-Take four pounds iff fine flour well dried, four pounds 

of f rem butter, two pounds of loaf fugar; pound and 

fift fine a quarter of an ounce of mace, and the fame 

quantity of nutmegs ; to every pound of flour pu t eight 

eggs; 
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eggs ; wnfti and pick four pounds of currants, and dry 
diem before the fire ; blanch a pound of fweet almond* 
and cut them lengthways very thin, a pound of citron, 
a pound of candied orange, a pcund of candied lemon; 
and half a pint of brandy; firft work the butter with 
your hand to a cream, then beat in your fugar a quari 
tir of an hour, beat the whites of your eggs to a very 
ftrong froth, mix tbem with your fugar and butter; 
be3t your yolk* half an hour at leaft, and mix thimi 
with your cake; then put in your flour, mace, and nut- 
meg; keep beating it I ill your oven is ready, put in 
the brandy and beat your currants and almonds lightly 
in ; tie three fheets of paper round the bottom of your 
hoop, to keep it from running out; rub it well with 
butter, put in ytur cake, and lay your fweetmeats in 
three lays, with a cake betwixt each lay; after it isrifen 
and coloured, cover it with paper before your oven is 
flopped up; it will take three hours baking* 
.*.- A Pound Cake, 

Ta ke a pound of butter, beat it in an earthen pan 
with your hand one way, till it is like a fine thick cream ; 
then have ready twelve eggs, but half the whites ; beat 
them well, and beat them up with the butter, a pound 
of fiour beat in it, a pound of fugar, and a few carra- 
ways. Beat it all«well together for an hour with your 
hand, or a great wooden fpoon ; butter a pan and put 
it in, and then bake it an hour f# a quick oven, For 
change you may put in a pound of currants, clean 
wafhed and picked. 



? 



Digitalisiert von Google 



) 



Vtumb CaU. 
Tate three pounds of flour, three pound* of currants, 
three quarters of a pound of almonds, blanched and 
beatgrofsly, about half an ounce of them biiter, a quar- 
ter of a pound of fugar, feven yolks and fiic whites of 
eggs, one pint of cream, two pounds of butter, half a JM| 
pint of good ale yeaft j mix the eggs and the yeaft toge- 
ther, ftrain them; fet the cream on the fire, melt the 
butter in it ; fiir in the almonds and half a pint of fact, 
part of which mould be put to the almonds while beat- 
ing ; mix together the flour, currants, and fugar, what 
nutmeg, doves, and mace are liked; fiir thefc to the 
cream, put in the yeaft. 

A Seed Cafe. 
Take a pound of flour well dried, a pound of butter, 
a pound of loaf fugar beat and fifted, eight eggs, two 
ounces of earra way* feeds, one nutmeg grated, and its . 
weight of cinnamon. Firft beat your bui^ief a creaar,^ 
then put in your fugaT, beat the whites cf your eg^s 
half an hour, mix them with your fugar and butter 
then beat the yolks half an hour, put to it the whites; 
beat hi your flour, fpices, and feeds, a little before it 
goes to the oven ; put it in the hoop, bake it two hours 
in a quick oven, and let it Rani two hours, ft will take- 
two hours beating. 

Savoy Bijctats* 
Beat the whites of e%ht eggs, till they are a fir on g 
froth, then put it to the yolks, with a pound of fugar; 
beat them, altogether,^ quarter of an hour. When the 

oveu 
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oven is ready, put in one pound of fine flour to the 
ingredients ; ftir it til] it is well mixed; lay thebifcuits 
upon the paper and ice them* Let the oven be hot 
enough to bake them quick. 

Drop Eijcults. 
Beat the yolks of ten eggs, and the whites of fix, with 
one fpoonful of rofe- water, half an hour, then put in 
ten ounces of loaf fugar beat and fifted; whifk them 
well for half an hour, then add one ounce of carraway 
feeds cvulhed a little, and fix ounces of fine flour ; whifk 
in your flour gently, drop them on wafer papers, and 
bake them in a moderate oven. 

Almond Ptjfu 
Take two ounces of fweet almonds, blanch them, and 
beat them very fine with orange- flower water; beat the 
whites of three eggs to a very high froth, and then {hew 
in a tittle fifted fugar. Mix your almonds with your 
fugar and eggs, and then add more fugar till it is as 
thick as a pa fie. Lay it in cakes, and bake it in a cool 
oven, on paper. 

kings for Cakes. 
Take a pound of double refined fugar, pounded and 
fifted fine, and mix it with the whites of. twenty four 
eggs in an earthen pan ; whifk them well for two or 
three hours, till if looks white and thick, and then, with 
a thin bioad b'tard, ot bunch of feathers, fpread it all 
over me top and iides of the c;iR. Set it zt a proper 
diftance before a clear fire, and krrp turning it conti* 
•ualJy that it may not turn CjidRfo but a cool oven is 

beft. 



Digitalisiert von Google 



Of CONFECTIONAHV. It)I 

toft, where an hour will harden it. Or you may make 
your icmg thus; Beat the whites of three eggs to a 
ftrong froth, beat a pound of Jordan aJfnonds very fine 
with rofe-water, and mix your almonds with the eggs 
lightly together.; then beat a pound of loaf fugar very 
fine, and put it in by degrees. When your cake h 
enough, take it out, Jay on your icing, and proceed as 
above directed. 

To make Wafers. 
Put the yolks c£ two eggs well beat to a pint of cream, 
mix it as thick as a pudding with ficur well dried, and 
fugar and orange flower wateT to the tafte ; put in 
warm water enough to make it as thin as fine pan- 
cakes; mix them very fmuoth/a'nd ba-fte them over a 
fkwe. Butter the iron a when they flick. 



OF PRESERVING. 

GENERAL OESE&VATiONS OS PRESERVING. 

In making jrilies of any kind, avoid letting any feeds 
from the fruit fall into your jelly; and be careful not 
to fqueeze it too near, which would render ycur jelly 
lefs tranfparent. Pound your fitgar, and let it diffoJve 
in the fyiup before you fet it on the fire, the fcum will 
then life the better, and the jelly will be of a finer 
colour. Boiling jellies too high, gives ihein a darkiih 
hue, which fh ulo 1 therefore be avoid d. All wet Iweet 
meats fhould be kept'ln a dry, cool place, to prevent 
their becoming mouliv, or kfing their virtue. -Tie 
than well d^wn Wi* white paper, with two folds ^" 
'- , thick 
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thick cap paper over them. Leaving the pots oj^en, or 
negligently tied, is deu.ructfve to them. 

Calves Feet Jtlly* 

To two calves feet, pat three quarts of water, boil it ^ 
to one quart ; when cold take off the fat, and take the 
jelly from the fedimentj put to it one pint of white 
wine, half a pound of fugar, the juice of three lemons, 
the peel of one. Whtlk the whites of two eggs. Put 
all into a fauce-pan, boll it a few minutes; put it thro 1 
a jelly bag till it is fine. 

Rtd or White Currant Jelly. 

Boil your currants in a preferving pan till the juice 
will eaiily mafh through a fieve rvr doth ; put in an equal 
quantity of clarified fugar and juice, boil and fcum it 
till it will jelly. - When cold, put on paper dipped in 
brandy. 

Black Currant Jdly. 

Gather your currants on a dry day when they are 
ripe ; pick them from the ftalka, put them into a large 
fiew-pot, and put a quart of water to every ten quarts 
of currants; fet them in a cool oven for two hours, 
having fir ft tied a paper over them; then fquecze them 
through a very fine cloth, and to every quart of juice 
add a pound and an half of loaf fugar, broken into 
fmail pieces. Stir it gently till the fugar is melted, and 
when it boils, fkim it well. Let it boil pretty thick for 
half aw hour over a clear fire, then pcur it into pots, 
and put brandy papers over them. 

Orange 



1* 
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Rafpberry Jetty- 
Make it in the fame manner as currant jelly, only 
put one half currants and the -other half rafpberries. 

Boil an ounce of ifing-glafs, and a quarter of an 
ounce of cloves, in a quart of water, till it is reduced 
, to a pint, then ftrain over it fume fugar. 

Cherry Jam* 

Stone fome cherries, boil them well, and break them; 
take them off the fire, let the juice run from them ; to 
three pounds of cherries, boil together half a pint of 
red currant juice, and half a pound of loaf fugar \ put in 
the cherries as they boil, lift in three quarters of a pound 
of fugar; boil the cherries very fa ft, for more than half 
an hour. When cold, put on brandy paper. 

Apricot Janu 

Provide fome fine rich apricots, cut them in thin 
pieces, and infufe them in an earthen pot till they are 
tender and dry; put a pound of double refined fugar, 
and three fpoonfuls of water to every pound and an 
half of apricots. Then boil your fugar to a candy 
height, and put it upon your apricots. Set them over 
a flow fire, and ftir them till they appear clear and 
thick ; but they mu.fi: only fimmer, not boil; then put 
them in your glafles. 

Black Currant Jam* 

Gather your currants when they are full ripe, and 
pick them clean from tije Halts, then bruifc them well 
in a bowl, and tu every pound of currant* put a pound 
and an half of ioaf fugar, finely beaten. Put them into 

K a 
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a prefer? ing- pan, boil them half an hour, Ckim and ftir 
them all the time, and then put them into pots. 
Conserve of Red Rofts t (r any vther Flowtr. 

Tate rofe*bud«, or any other flowers, and pick them ; 
cut off the white part frum the red ; put the red flowers 
in a fieve an fi ft them to ta ke out the feeds ; then weigh 
them, and to every pound oF flowers take two pountb 
and a half of loaf fugar ; beat the flowers very fine in 
3 ftone mortar, then by degrees put the fugar to them, 
and beat it very well till it is well incorporated toge- 
ther; then put it into gallipots, tie it over with paper, 
and over that a leather, and it will keep feven years. 
To pnjsrve Currants for Tarl:. 

Put a pound of fugar into a preferring- pan, for every 
pound and a quarter of currants, with a fufficient 
quantity of j uice of cu rra nts to difioi ve t he fuga r. When 
it boils, Ikim it, and put in your currants, and boil 
them till they are very dear. Put them in a jar, cover 
them with brandy- paper, and keep them in a dry place. 
To pnferw Grapes. 

Take fame clofe bunches of red or white grapes, be- 
fore they are too ripe, and put them into a jar, with 
a quarter of a pnund of fugar candy, and fill the jar 
with brandy. Tie it clofe, and fet them in a dry place* 

Morel cherries may be done in the fame manner. 




TO 
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TO PREPARE BACON, HAMS, 6?c- 



7o make Bacon, 

RUB the flitches very well with common fait ; Jet 
them lie fo that the brine may run from them ; 
in about a week put them into a tub fur that purjjofe, 
i u bbi ng off a U t he fa It. Rub t he fl itches wi t h one pouti d 
ot fait pet re , pounded and heated ; the next day rub 
them with fait, dry and hot; let them lie a week, often 
rubbing them ; then turn them, add more hot {alt, let 
them lie three weeks or a month in all, rubbing them 
well ;. then dry them. The hog may be either fcalded 
or tinged, but tingeing is beft. 

To can? Hams. 
Rub a ham with a quarter of a pound of fait pet re, 
let it lie twenty- four hours; boil one quart of ftrortg 
old beer, with half a pound of bay- fait, half a pound of 
brown fugar, and a pound and a ha IF of common fait; 
put this on the ham bulling hut, rut) and turn it every 
day for a fortnight, and bafte it with the fiquar when 
there is opportunity, ■ Tfeis 45 a vety good receipt for 
curing a ham» ~> ; 

Ka To 
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To fah Tongae<* 
Scrape them, dry them dean with a doth, and fait 
them well with common fait, and half an ounce of fait 
petre to every tongue; lay them in .a deep pot, and turn 
them every day lor a week or ten days ; fait them again 
and let them lie a week longer ; take them up, dry them 
with a cloth, flour them, ard hang them up. 
To make bung Beef* 
Make a ftrong brine with bay-fair, fa!t*petre, and 
pump -water, and put into it a rib of beef for nine days. 
Then hang it up in a chimney where wood or faw-duft 
is burnt. When it is a Eittle dry, wafli the outfide with 
blood two or three times to make it look blatb ; and 
when it is dried enough, boil it for ufe. 

To ptckle Park. 
Having cut your pork into pieces of a convenient 
fize to lie. in your powdering tub, rub them all over 
with falt-petre ;' then make a mixture of two thirds 
common fait, and one third bay fait, and rub every 
piece well with it* Lay the pieces in your tub as clofe 
as poffible, and throw a little fait over them. 
, To make Saufages. 
Take three pounds of nice poik, fat and lean toge- 
ther, free from fkin and griltles, chop it very fine, fea- 
Ion it with two tea-fpoonfuls of fait, and one of beaten 
pepper, fome fage fhred fine, about three tea-fpoonfuls. 
Mix it well together, have the guts very nicely cleaned, 
and fill them, or put them down in a pot ; fo roll them 
of what iize you pj^fcj and fry them. 



* + 
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OF VEGETABLES. 



OBSERVATIONS ON DRESSING VEGETABLES. 

BE particularly careful in picking and wafting 
greens of every kind, as dirt and infefts are apt 
to lodge among the leaves; and always lay them in a 
clean pan, for fear offand or dull, which frequently 
hang round wooden vefTels, Boil all your greens in a 
well -tinned fauce-pan by thermelves, with a great quan- 
• tity of water ; boil no kind of meat with them, as that 
w il 1 d i fcoiour them * Al 1 k i o ds of ve ge t a bles iho u Id ha ve 
a little crifpnefs; you mould not therefore boil them too 
much. 

To drefs Artichokes, 

Twill off the ftalks, put them into cold water, and. 

wafh them well; when the water boils, put them in with 

the top downwards, that all the dud and fand may boil 

- out. An hour and an half, or tagjaftirs, will do them » 

Serve them with melted butter jpflftle cups. 

K 3 Afparcguf 
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Aj par a gas* 
Scrape your afparagus, and tie them in fmall bun- 
dles, cut them even, throw them into water, and have 
ready a ftew-pan boiling. Put in fome fait, and lie 
the afparagus in little bundles. Let the water keep 
boiling, and when they are a little tender take them up. 
Boiling them top much will mate them lofe their colour 
and flavour ; lay them on a toaft which has been dipped 
in the water the afparagus was boiled in ; pour ov«t 
them melted butter, qr fend them to table with butter 
in a bafon. 

Boil them in plenty of water, with a good quantity 
cf fait in it till they are tender. Boil and chop fame 
pariley, put it vnto good melted butter, and ferve then* 
up with boiled bacon, and the butter and parfley in ft 
boar. Never boil them with the bacon. 

ByoccoS. 

Carefully ftrip off all the little branches till you com* 
to the top one, and then with a knife peel off the hard 
out fide fkin that is 00 the ft a Iks and little branches, and 
then throw .them into water. Have ready a lie w- pan 
of water, throw in a little fait, and when it bails, put 
in your broccoli. When the fialks are tender, it is 
enough, Put in a piece of tootled bread, foamed in the 
water; the broccoli was boiled in, at th« bottom of your 
d\ih t and put your broccoli on the top of it, as you do 
afparagus. Send them up to table laid in bunches, with 
butter in a boat. 

Cabbage^ 
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Cabbage, &c; 

Quarter your cabbage, and boil it in plenty of water, 
with an handful of fait. When it is tender, drain it 
on a fieve, but never prefs it. Savoys and greens ar* 
boiled in the fame manner, but always boil them by 
(hemfelves. 

Carrots* 

Ca 1 rots rcq 1 i re a, g r ea t dea 1 o£ boili ng ; whe n they 
»re young, wipe them after they are boiled; when old* 
ferape them before y<?u boil them. Slice them into a 
plate, and pour melted butter over them. Young fpring 
earn ts, wilfll W boiled in half an hour, large ones man, 
hour, and old Sandwich carrots will take two hours, 

Caulijtewdrs. 

Cut the ftaiks off, and leave a little green on ; boil 
them in fpring water and fait ; about fifteen minutes 
will dot* em. If it is boiled too foft, you will fpoil it. 
Some boil cauliflowers in milk and water without fait. 
* Trench Beans* 

String them, and if not very fmall, fplit and quarter 
them* throw them into (alt and water; boil them in a 
quantit. of water with fome fait. When ifaey are ten- 
der they are enough. They will be foon done. 

Spinach. 

Pick it clean, and wafh it in feveral waters; put it 
into a iautepan that will juft hold it, throw a little fa J t 
over ir, and cover t he pan clofe. Put no water in ; (ha ke 
the pan often. Whtn the fpinach is (brunk and fallen 
to the bottom, and the liquor which comes out of them 
boils up, they are enough. 1 hrow it into a clean fie ve 

K4 to 
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to drain, and give it a fqueeze between two plates. Put 
it on a plate, and fend it up with butter in a boat, but 
never pour any over them. Sorrel is ftewed in the fame 
manner. 

Parfnipi* 
Far imps mould be boiled in a great deal of water, and 
when they are foft, which may be known by running a 
fork into them, they are enough. They either may be 
fevved whole with melted butter, or beat fmooth in a 
bowl, heated with a little cream, butter, flour and fait. 

Your peas fhou!d not be melled till ^r before you 
want them. Put them into boiling water with a little 
fait, and a lump of loaf fugar, when they begin to dent 
in the middle they are enough- Strain them into a 
fieve, put a good lump of butter into your dim and 
ftlr them till the butter is melted. Boil a fprig of mint 
by itfelf, chop it fine, and lay it round the edge of your 
difh in lumps, 

Rtatcer. 

Boil them in as little water as you can without burn* 
ing the faucepan. Cover the faucepan clofe, and when 
the {kin begins to crack, they are enough. Drain all the 
water out, and let them (land covered for a minute or 
two. 

Turnipt. 

Pare your turnips thick ; w - hen they a re boiled , fqueeze 
thero, mafh them fmooth, heat them with a little cream, 
a piece of butter ; add pepper and fait, and fcrve thetn 

«fr • - ■ " : ■■--- 
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Of Water proper for Brewing* 

TO TpeHpi general terms, the bell water for brew- 
ing is the river Thames water; fuch as isfuft, and 
has partook of the air and fun ; for this eafily infinuatea- 
itfelT into the malt, and extracts its virtues. 0;i the 
contrary, hard waters aftringe and bind the pores 6f the 
malt, and prevent the virtue of it from being freely 
communicated to the liquor. It is a rule adopted by 
many excellent brewers, which fill water that will mix 
and lather with foap, is proper fur brewing* and 1 they 
wholly cifapprove of Miy other-. The experiment has 
been often tried. Hut where loft water is not tu be pro- 
cured, that which is hard may be foftened, by expofing 
it to the aii' and fun, and putting into it fo*ne pieces 
of foft chalk v~ infufe; or, before you begin (o boil 
it* in order to be poured on the malt, put into it a» 
quantity of bran, which will foften it a little. 

Obferve, the day before brewing, to have all the vel- 
fels very clean, and never ufe your tubs for any other 

' «fe, except it be to make wines. Let your enffcs be well 
■cleaned with boiling water; and, if your bung is large 

v ..; K 5 4 enough,. 
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enough, fevub them we Li with a little birch broom or 
bru(h. If they are very bad, take out the heads, and 
let them be fcrubbed clean with a hand brum, fand, 
and fuller's earth. Put on the bead again, and fcald 
it well, then throw in a piece of un flacked lime, and 
flop the bung clofe. 

Gmiral Rules for Brewing* 
tn the firft place, it is neceflary to have the malt 
clean, as it ought to ft and four or five^Ks after it is 
ground* ^^ 

Fine flrong October mould have five quarters of malt t 
and twenty- four pounds of hops, to three hogfheads. 
This will afterwards make two hogfheads of good keep- 
ing fmall beer, with the addition of five pounds of hops, 
. For middling beer, a quarter of malt makes a hogs- 
head of ale, 'and another of fmall beer; or it will make 
three hogfheads of good fmall beer, allowing eight pounds 
of hops. Th's will keep all the year. Or it will make 
twenty gallons of ftrong ale, and two hogfheads of fmall 
beer, that will keep all the year. Ale intended to be 
kept a great while, fhould allow a pound of hops to 
every bufhel ; if to keep only fix months, five pounds 
to a hogfhead. If for pre fen t drinking, three pounds4o7 
s hogfhead, and the fofteft and cleareft water you can 

Pour the firft copper of water, when it boils, into your 
mam-tub, and let it be cool enough to fee your face in ; 
then put in your malt; and let it be well mafhed.' tfavt 
a copper of water boiling in the mean time, and when 

yotfar.. 
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your matt i* well mafhed, fill your mafhing-tub, ftir fc 
well 3 gain, and cover it over with the facta. Let it 
ft and three hours, fet a broad {hallow tub under the 
cock, let it run very foftiy, and if it is thick:, throw it 
up again till it runs fine; then throw a handful of hops 
io the under tub, let your mafh run into it, and fill 
your tubs till all is run off. Have water boiling in the 
copper, and lay as much more on as you have occafion 
fur, allowing one third for boiling and wafte. Let that 
itand an hoTr, boiling more water to 61 the mafh-tub 
tor fmaU beer ; let the fire down a little, and put it into 
tubs enough to fill your mafh. Let the fecond mafh 
be run off, and nil your copper with the firft wort ; put 
in part*f your hops, and make it boll quick. About 
an hour is long enough. When it has boiled throw in 
an handful of fait, Have a clean t'hite wand, dip it 
into the copper, and if the won feds clammy, it is 
boiled enough ; then flaefcen your fire, and take off the 
wort; Have Tcady a large tub, put two flicks acrofs, 
and fet your ftrainfhg bafltets over the tub on thefticks r 
and ftrain- your wort through it. Put your other wort 
on to boil with the reft of the hops; let your math be 
covered again with water, and thin your wort that is 
cooled in as many things as you can ; ; for the thin net 
it lies, and the quicker it cools, the better* When quite 
cool, put it into the tunning tub* Throw an handful 
- of fait into every boM. When the mafh ha* flood an 
hour draw it off; th n till your mafh with coM water,, 
take off the wort in a copper, and order it as before. 
. K 6 Whe.i 
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When cool add to it the firil in the tub. As foon as you 
empty one copper fill the other, and boil your fmall 
beer well. Let the Jaft math run off, and when both 
are boiled with.frefh hops, order them as the two fir ft 
boilings. When cool empty the mafh-tub, and put the 
fmall be«T to work there. When cool enough, work it. 
fet a wooden bowl full of yeaft in the beer, and it will 
work over with a little of the beer in the boil. Stir your 
tun up every twelve hours,* let it fbnd two days, then 
tun it, taking off the yeaft. Fill your veffels full, and 
fave fome to fill your barrels; Jet it Hand till it has 
done working, then lay on your bung lightly for a fort- 
night, after which Hop it as clofe as you can. Take, 
care to have a vent-peg at the top of theveflel'4n warm 
■weather open it, and if your drink htffea, as it often 
wit], loofen it till* it has done, and then Mop it cloJTe 
again. If ycu can boil your ale in one boiling, it wilt 
be befr, if the copper will admit of it *_ if not, boil as 
conveniency ferves. 

If, when you come to draw your beer, you. perceive 
it is not fine, draw off a gallon, and fct it on the fire, 
with two ounces of ifing giafs cut fmall and heat. Dif- 
folve it in rhe beer over the fire,, When it is all melted 
let it ftand till it is cold, and pour it in at the bung, 
which muft lay loofe on till it has done fermenting; 
then flop it clofe for a month. 

Let me again repeat, that particular care is requisite 
that your calks are not mufty, nor have any ill tafte* 
if -the y have, it will be a difficult matter to i wee ten them. . 

» Wafh 
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Wafh your eatks with cold .water before you fcald 
iheni, and Jet them lie a day or two foaking, then dean 
them well and fcald them. 

Of the proper time for Brewing. 

The month of March h generally confidered as a 
proper feafon for brewing malt liquor, which is intend- 
ed for keeping; beta life the air at that lime of the year 
is temperate, and contributes to the proper working or 
fermentation of the liquor, which principally promotes 
its preservation and good keeping. Very cold or very 
hot weather, prevents the free fermentation, or working 
of liquors; therefore, if you brew in very cold weather* 
unfefs you contrive Come means to warm the cellar 
while new Liquor is- working, it wiJl never clear itfelf in 
the manner you would with. The fame misfortune 
will a rife if In very hot weather, you cannot put the 
ce 1 U r J n to a te m per ate fta te. T h e con feq uen ce of w hich 
will be that fitch liquor will be muddy and four, per- 
haps beyond ail recovery. Such misfortunes, indeed, 
often happen, even in the proper feafon for brewing, - 
owing folely to the badnefeof a. cellar; for when they 
are dug in fpringy grounds, or are fubjedl to damps in 
the winter, the liquor will chitJ, and become vapid or 
flat,. "Where cellars are of this kind, it will be advife- 
able to brew in March, rather than October; for foil 
may be able to keep fucfi cellars temperate in fummer, 
but you cannot make them warm in winter. The beer 
therefore which is brewed in March, will have fuftcient 
, time to fettle an4 adjuft itfelf before the cold can do, it 

any nntoial injury, 
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The Country or private wty of Bufmefs. 
Several countries have their different methods of 
brewing, as it is praclifed in Wales, Dorchefter, Not- 
tingham, Oundlc, and many other places ; but avoid- 
ing particulars, i fhall here recommend that which I 
think is ntoft ferviceable both in the country and Lon- 
don private families. And, firft, I fhall obferve* that 
the great brewer has fome advantages in brewing, more 
than the fmall ope j and yet the Jatter has fome conve- 
niences the formeB has not; for, lis cenain, that the 
great brewer can make more drink, arid draw a greater 
length in proportion to his malt, than a perfon can from 
a iefTer quantity ; becaufe, the greater the body, the 
more is. its united [lower in receiving and difcharging; 
and he can brew with lefs trouble and ei pence, by 
means of his more convenient utenfiU. But, fuppofe 
a private family mould brew five bufhelsof malt, whofe 
copper holds thirty-fix gallons, or a barrel ; on this wa- 

■ ter we put half a peck of bran or malt, when it is fame- 
thing hot, which will much forward it, by keeping in 

. the fteam, or fpirit in the water; when it begins to boil, 
if the water is foul, fkim off the bran or malt, and give 
it to the hogs, or lade both the water and that into the 
mafh vat, where it is to remain till the fteam is^jjftr 
fpent, and you can fee your face in it, which will te in 
about a quarter of an hour in cold weather ; then let all 
but half a bum el of malt run very Id finely into i% 
ftirring it all the while with an oar -or paddle, that it 
may not ball, and when the malt is nearly mixed with 
3 water, 
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water, it Is enough; which I am fenfible is different 
from the old way, and the general prefent practice ; but 
I {hall here dear that point. For, by not Jlirring or 
mafhing the malt into a pudding confidence, or thin 
mafh, the body of it lies in a more bfe condition, that 
will eafier and fooncr admit of a quicker and more 
true paflage of the afterladings of the feveral bowls or 
jets of hot water, which mull run through it before the 
brewing is ended; by which free percolation, the water 
has ready accefs to all parts of the broken malt, fo that 
the brewer is enabled to brew quicker or flower, and 
to make more ale or fmali beer* If more ale, then 
hot boiling water muft be laded over fo flow, that one 
boil muft run aim oft off before another is put over* 
which will oeeafton the whole brewing to la ft about fix- 
teen hours, efpecially if the Oundle way is followed, of 
fpending it out of the tap as fmall as a firaw, and as 
fine as fact, and then it will he quickly fo in the barrel* 
Or if lefs, or weaker aie is to be made, and good fmall 
beer, then the fecond copper of boiling water muft be 
put over expeditioufly, and drawn out with a large and 
Jaft ftream, After the firft ftirring of the malt is done, 
then put over the referve of half a bufhel of frefh malt 
to^tfie four bufhcJs and a half that are already in the 
tub, which muft be fpread all over it, and alfo cover 
the tubs with fame facts, or other clot ha, to keep in the 
fleam or fpirit of the malt ; then let it ftand for two or 
three hours, at the end of which, put over now and then 
a bowl of the boiling water in the copper, as is before 

dire&ed, 
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directed, and fo continue to do till as much is run. off 
as will aim oft fill the copper. Then, in a canvas, or 
other loofe woven cloth, put in half a pound of hops, 
and boil them half an hour, when they muft be taken 
out, and as many frefh ones put in their room as are 
judged proper, to boil half an hour more, if for ale. 
But if for keeping bee r, half a pound ot frefli" ones ought 
to be put in every half hour, and hoii an hour and 
an half brifkly* Now, while the firft copper of wort is 
boiling, there mould be folding water leifurely put 
over, bowl by bowl, and run off, that the copper 
may be filled again immediately after tbe firft is out,, 
and boiled an hour, with nearly the fame quantity of 
frefh hops, and in the fame manner as thofe in the 
firft copper of ale-wort were. The reft for ("mail 
beer may be all cold water put over the grains at once, 
ov at. twice, and boiled an hour each copper, with the 
hops that have been boiled before. But here I muft 
obferve,. that fometimes I have not an opportunity to 
get hot water for making all the fecond copper of wort, 
which makes it nectffary to fupply cold „ for what b 
wanting. Out of five bufhelsof malt I generally make 
an hogthead of ale, with the two firft coppers of wort ; 
and an hosfliead of fmaJJ hser with the other two ; but 
this is more or lefs, as it pleafes me, always taking care 
to let each copper of wort be ft rained <■& through a fieve, 
and cool in four or five tubs, to prevent its foxing, 
Thus I have brewed many hogfheads of middling ale, 
that, when the malt is gooi, has proved ft roog enough 
1 for. 
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for myfelf* and fatisfaclory to my friends. But for 
ftrong keeping beer, the fir ft copper of wort may be 
wholly put to that ufe, and all the reft fmall beer. Or 
when the 6rfl copper of wort is entirely mad& ufe of 
for ftrong beeT, it may be helped with fome frefh malt, 
according to the London fafhion, and water, lukewarm, 
put over at'firft with the bowl ; but Toon after fbarp or 
boiling water, which may make a copper of good ale t 
and fiijall beer after that. In fome parts of the North, 
they take one or more cinders red hot, and throw fome 
fait on them to overcome the futphur of the coal, and 
then directly thruft it into he frefh malt or good*, 
whete it lies till all the water is laded over, and the 
brewing done; for there are only one or twomaflaings 
01 (ttr rings, at mall neceiTary in brewing. Others, 
who brew with wood, will quench one or more brand 
ends of afh in a copper of wort, to mellow the dpnk, 
as a burnt toaft of bread does a pot of beer ; but it muft 
be obferved, that this muft not be done with oak, fir, 
or other ftrong fcented wood, kft it does more harm 
than good. 



OBSERVATIONS 

EXPOSING THE DECEPTIONS Iff THE ART OF BR.EWI 






The following calculation is taken frofll one quarter 
of malt ; but it may, as may arm tfie receipt which fol- 
lows, be reduced in itsipropoTtions to a fmgle peek! or 
multiplied to a thoufatid,by considering the tables of ale 

■■.*■' ■* - * ■ ■** * and 
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and beer meafure> with which eveiy perfon rmift be ac- 
quainted* A quarter oi malt, with alt the ingredient* 
to make good porter, exdufive of time acid trouble, coft 
little mure than^ 103, F rum one quarter of ma It and 
the ingredients mav be produced five barrels of porter, 
which retailed by the publican at feven farthings per 
pint, or fourteen pfnce per gallon, aaoounts to £2 a/* 
per barrel, or £10 05. for the produce of one quarter 
of mult. The author of this treatife, has brewed porter 
for his own confumption ieveral years; he ia, therefore, 
intimately acquainted with every article which the brew- 
ing f;f porter requires. He pretends not to fay, that all 
patter brewers follow the fame receipt; the principal ar- 
ticles it cmtains are fiHentT&i to porter t *^* though 
feveral a As of parliament have been enaeled to prevent 
public porter breweis from ufiog many of them, yet the 
author can affirm, from experience, he could never pro- 
duce the pj^feru flavoured purter without them* 

Avtrage Expend. 
Bwfrr Htceipt, £ J. d. 

1 Quarter of Ma it' -«*a 3 o 

8 lb. of Hops »....«.... c* 9 4 

9 lb, ofTrtacle — <•- O 1 6 

8 lb. Liquorice Root ♦•••♦ *«•"* 5 4 

£ lb, Mferitia Bina • O 4 8 

£ -lb. Colour »-« - o 4 8 

\ oz. Cap&cum " o Q 3 

2 oZiSpanifh Liquorice- * * o 9 t 

£ 02. Cucculus indicus, commonly calied Occulus 

India Berries '■*" • »•* o o 2 
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2 drachms Salt of Tartar*-- ■**»* o a> i 

1 oz. Heading » o O I 

3 oi. Ginger ..,...,.,.«....o o £ 

4 oz. Ume flacked, a nd* the waref after having 

received the fp i r it of the Lime poured 
into the EfTeruia Bina, oi Colour in the 

making o o i 

i oz. Linfeed oof 

2 draehms Cinnamon o o i^ 

Coals - **-.*, -, o a 3 

■ W 

It muft naturally hapten that the foregoing ft ate merit- 
will furprize many, vnacquanted with the myeftery of 
porter brewing; but fame articles demand particular 
attention. Firft, the Effen t i3 Bi n a , w hich is com pound- 
ed of 8 lb. of moifl fugar, boiled in an iron veflcl ; for 
no copper one could withftand the heat fufficiently, tilt 
it cornea to a thick fyrupy confidence, perfectly black* 
and extremely bitter. When making the Eflentia and 
Colour , ohferve when it is boiled as you think fuffici- 
ently to make it liquid enough to pour off into your 
liquor, you mull add a little clear water, or lime water, 
as you pi cafe, to bring it to a propel temper; other- 
wife It will become an fmd dry burnt fubftance, if fuf* 
fered to Hand tilt cold, as no water mull be put to it 
tilt it is burnt enough. 

Secondly, colour, .compofed of cUb. of moift fugar* 
boiled till it obtains a middle ft ate, bctweon bitter and 

fwect 
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fweet, and which gives to porter that fine mellow colour 
ufually fo much admired in uwd porter. 

Thefe ingredients, thus prepared, are added to the 
firft wort, and boiled together with it ; this is the balls 
of porter, a truth Sufficiently apparently reflecting that 
61b of fugar may eenerajly be had for 3s. fid, a bufhel 
of malt is feldom fo low as 5*. 6rf. upon fugar, therefore, 
varioufly prepared, dfts p rter depend for ftrength, 
fpirit, and body. The heading « a mixture of half al- 
ium and half copperas, ground to a fiiif powder, and is 
fo called from giving to porter that beautiful head' or 
froth which eonfhtmesone of the peculiar properties of 
porter. The 1 in feed, ginger, lime-water, cinnamon* 
and feveral other final! articles, may be added or with 
held, according to the tafte, cuftom, 01 practice of the 
brewer, being merely optional, and ultd folely to give 
a flavour to the beer ; hence it is that fo many flavours 
are diftioguifliable in porter, and fo very few brewers 
are found to refemblc each other in their produce. Of 
the other article* it is fufficient to oblervc, however 
much they may furprixe, however pernicious or difa- 
greeable they may appear, they are requisites in the 
brewing of porter, and mult invariably beufed by thofe 
who wilh to continue the tafte, flavour, and appearance 
which they have been accuftomed to* 

Having thus dearly explained the nature,, ingredi* 
ents, and compofttion of porter, together with a cer- 
tain method of brewing; it, even in the final left quan- 
tity, I fliall give a receipt for Alo> Two-penny, and 

Tabfe- 
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Table-beer, What is to be faid upon each will be very 
(bort, becaufe the fame method, in almoir. every re- 
fpe&, as I have previoufly laid down fof portef, is to 
be purfued. It is only neceflary to obferve, that the 
gains of the common brewers, who h^ve opportunities 
and finances to buy the various articles in large quan- 
tities, mult be enormous to a degree. 

The fo I [owing proportions will be found exact for 
brewing one barrel of ale. 

2\ Bumelsof Malt o 16 o 

2\ lb. of Hops o 3 o 

Sugar juft boiled up, allowing for fire and trouble 

in preparing 3 lb. o 1 6 

Capficum o o x 

Coriander Seeds \ o o 1 

Cocculus Indicus ,*„„„ o 1 

Salt ■- o o 1 

£1 o 10 

Thefmall beer, after your ale is brewed, is 
15 fuppofed an equivalent for coals. 
A barret of ale, 128 quarts, at $d. per quart 2 13 4 
Ditto brewed at home - 1 o 10 

Clear gain £i 131 6 

OBSERVATIONS OH ALE. 

Ale is generally brewed from pale malt, but that is 
merely an optional point, fome peifonsprefeiing brown 
and forae amber ales. The capficum and coriander 

feeds ' 
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feeds are to be boiled in the wort ; ohferve the method 
of boiling and mafhiug, as in porter, but let ale ft and to- 
work two or three days, and beat it up well once or 
twice a day, when the head begins to fall, eleanfe it by 
adding a handful of fait, and a little flour, mixed up 
.with the Coccutus Indicus ; then proceed to barrel it ac- 
cording to the foregoing di regions. 

The only article which dtferves particular, attention 
in the compofition of ale, is the coriander -feed, which 
though in appearance a fimple and almoft tafteiefs berry, 
is of a vehemently poifonous and {hi pitying quality. 
Some idea may be fur med of its effects, when chymical 
experiment has proved to us, that one pound of cori- 
ander-feeds, equals in ftrength and ftu^faclivc quality 
one bulhel of malt ; it is not, therefore, to ^e prefumed 
that thofc who brew for themfelveb wall ufe an ingre- 
dient, which can only have been introduced into the 
compofition of ale, to faiisfy an avaricious denre of an 
unjuft gaio. 

Two- penny is an article not formed to keep, and is 
not likely to be brewed by any perfon for their own 
confum prion ; the following fkctch of the proportions of 
one barrel, is only inferted to gratify public curiofny, 
and conduce to general information in the art of bie wing • 

Twopenny* One barrel. £ j. d, 

t{ Bufhel of Malt-— o 9 o 

i ib. of Hops o i 9 

i£ lb. of Liquorice Root * o j 6 

£ oil. Caphcum o o i 

a o^Sjaaniih Liquorice o o 3 

* ■.■-'. 
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5 lb. Treacle * *• o * 3 

o 13 iO 

One barrel of Twfl-penny, 128 quarts, at 41). 2 2 8 
Brewed at home , coals included o 14 6 

Clear gain >£\ 8 2 

-- J N 

It is fufficient to obferve of this liquor, that it re- 
quires m fioHng, being frequently brewed one week 
and confumed the next ; its principal pre pert y as an 
a-rtide of trade, is turning money over quicker than 
any other. 

You will obferve the quantity of capficum in one bar- 
ret of two penny, is as much as is commonly contained 
in two barrels of potter; this readily accounts for the 
preferrence given to it in cold winter mornings* as a 
warmer to the ftomach. Two-penny works a I fo re mark- 
ably quick, and muft be carefully attended to in the 
barrets. 

Table-beer may be ferviceable to a large family, and 
therefore the estimate is given upon a larger proportion. 

Tab&Betr. Ten Barrels. £ i> d* 

1 Quarter of ^ alt a ? o 

8 lb. Hops o 9 4 

8 lb. Colour ,- o 6 8 

8 oz. Spinifh Liquorice 008 

10 lb. Treacle o 2 6 

Coals • ** .....«..-. 0^.0 

{3 5 a 



■ 
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Ten barrels, at 16s, per barrel, bought 800 

Ten ditto, brewed at home 3 5 z 

Clear gain *£ 4 14 10 

Liquorice root, (which (hould be bruited) and other 
flavours, may be added ; what are here inferted are 
only the moft general, and, as fame fuppofe, indifpen- 
fible requifites. 

Having thus com plea ted the general receipts and in* 
ftru&ions for procuring the feverai liquors, it may not 
be amifs to promote general knowledge, to give a flight 
ft etch of the properties of each article, that every per- 
son may chufe his own ingredients, and increafe or de- 
creafe their various proportions, as may beft fuit his 
tafle, opinion, or con ven i ence . 

Malt is a wholefome nutritious grain, containing a 
fofr, balfamic, oleaginous cfience, highly agreeable io 
the palate, and healthful to the constitution; but by no 
means intoxicative, except ufed in very large quantities* 
The intoxicating qualities of porter are to be afcribed 
to the various drugs intermixed with it ; it is evident 
fome porter is more heady than other, and it arifes 
from the greater or lefs qjantlty of ftupefae'live ingre- 
dients. Malt, to produce intoxication, inult be ufed in 
fuch large quanties, as would very muc:h diminifh, if 
not totally exclude, the brewer's profit, when porter is 
retailed at feven t'anhingsthc pint. 

Pale Mai' is mod nutritive, being from the tender 
method of drying it nearcft to the original barley-corn ; 

it 
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rt likewlfe contains more of the alcaluus and balfamic 
qualities, than the brown malt, which -enduring a 
greater degree of fire in the kiln, is fomctimesfocrufted 
and burnt, that its mealy part Irjfcs 3 £Teat flrare of its 
eflential falte, and vital properties. 

Amber Malt is that which is dried in 3 middle degree, 
between pale and brown ; and is now much in trfe, being 
the molt pleafant, and free from either extreme. 

Hops are an aromatic grateful bitter, very whole- 
forae, and undoubted efficacious in giving both flavour 
and ftrehgth to the bter, 

Yeaft is neceffary to give the liquor that portion tif 
elaftic air, of which the boiling deprives it. Obferve, 
without fermentotion of working, no mull, or worts, 
however rich, can inebriate. 

Sugar is a pleafant nutritive extract, and forms the 
tea in body of beer, when boiled to a proper temper for 
eflentia ; and, for what i^ called colour, it anfwers both, 
for malt and hops, being in a part an agrees ble. fueet, 
and in a part a pleafant bitter. Sugar is Jilfewife a 
keeper of beer, and gives it that fubftance which im- 
proves with age ; it is likewife a cheap fubftitute for 
malt, 6 lb. being, as was before obferved, equal to one 
bufrel of malt. 

Liquorice root is pleafant, whole fo me, keeps the body 
gently Jaxative, and oppofes the coftive quality of iome 
of the other ingredients; it ought therefore to beufed; h 
as (bould Spanifh liquorice, which is of the fame qua- 
lity. Porter is faid to feed people to incline to corpu- 

L lency; 
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lency*; T>othin£ is more neceflary than to keep the body 
regular, and therefore JL;uorice is, doubtlefs, one of the 
tijoft falutary ingredients of porter, carrying off the 
.pernkit us e Stela of the other compounds, and producing 
that regular I ^bit, which is the foundation of corpulency. 

Caplicurn difperfes wind and crtidii jes t caufed by 
indigeftion, properly ufed cannot be unheakhful ; it 
leaves a warm glow to the ftumach. which is perceptible 
on dt inking ioroe beers* but fhould be carefully made 
ufe of. 

Ginger has the efFecls of capfiaim: It furthermore 
deanfes and flavours beer ; but capfioum being cheaper 
is more ufed, and by its taftelefs though extremely hot 
quality, cannot be fo fo readily difcerned in beer as 
ginger. 

Treacle partakes of many of the properties of liquo- 
rice, is a laxative, and^ inclines to gentle perfpriation, 
by thus promoting the natural fecretions, it mud be a 
principle means of rendering porter and beet in gene* 
jai : wholcfatne and healthy* Treacle is alfo a cheaper 
article than fugar, and anfwers the purpofesof colour, 
where the beer is intended for immediate confumptionj 
but in fummer, where a body is required to with Hand 
the temperature of the air, and the draught is not fo 
quicV, fu;>ar alone car? give body to porter, Tteacle 
will therefore be a difcretionary article. 
v Coriander feed, ufed principally in ale, is pernicious 
*iot to fay pollonous in the higheft degree; and the ufe 
of it affords one of the many proofs of the little regard 
j^a id to iha health of faciei y, by interefttd ^erfons. 
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-Coceultis' Indicus, cornmonly called Orculus India 

-Berries, is poifonous, ftupefadlive, and unlawful; but 

being of excefiive ftrength. to attack the head, and when 

ground into a fine powder, undifcoverable in the liquor. 

Heading — Salt of Reel is the moft proper,, though not 
to be recommended ; but a mixture of aliuin a ud cop- 
peras being much cheaper, has obtained the preference. 
A Hum is a great drier, and caufes that thirfl: which forae 
beers occafion. Allum gives likewife a fmach of age 
to beer, and is penetrating to the palate.- The pro- 
perties of copperas are well known, as dangerous and 
destructive, and therefore need no comment. 

Salt is highly ufeful in all beers, It gives a pleating 
relifh, much as it does to meat, and often fines the 
liquor. 

Of boitftn* Mult Liquors* 

Take care that your bottles are well cleaned and dried; 
for wet bottles will make the liquor turn watery or 
mouldy; and, by wet bottles, a great deal of good beer 
has been fpotled. Even though the bottles are clean 
and dry t if the corks are net new and found, the liquor 
will be Mill liable to to be damaged ; for if the air can 
get into the bottles, the liquor will grow flat, and will 
never rife. Many have plumed themfeives on their 
faving knowledge, by ufing old corks on this occafion. 
If bottles are corked properly, it will be difficult to pull 
out the cork without a fcrew; and, in order to be fure** 
to draw the cork without breaking, the fcrew ought to 
go through the cork, of courfe the air will find a paffaee 

I* 2 where 
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where the fcrcw ha3 pa {fed, and confequently the cork 
mutt have been f puled.' If a cork has once been in a 
.bottle, though it has not been driven with a fcrew, yet 
that cork will turn mufty as fof>n as it b e*pr>fed to the 
air, and will communicate its ill flavour to the bottle 
in which it b next put, audfpoii the liquor that way. 
.Jn the choice of corks, prefer thefe that are foftand free 
fro ixi fpecks. When you tmcc begin to bottle a veflel 
of liquor, never leave it till it is corn pleated, otherwife 
it will bear different taftes, 

When a vefll! of any liquor begins to grow flat, 
while it i* in common draughty bottle it, and into every 
bet tie put a piece of loaf fugar, about the fize of a wal- 
nut, which will make it rife and come to ttfelf ; and, 
to forward its ripening, you may fet feme bottles in 
hay, in a warm place ; but ftraw will not aflift its ripen* 
ing. 

Torccaver a barrel of Beer that has turned fattr. 
To a kiHeiliin of b^er, throw in at the bung a quart 
of oatmeal, lay the bung on loofe two or three days, 
then flop it down clofe, and let it Hand a month. Some 
throw in a, piece of chalk, as iarge as a turkey's egg t 
and when it has done working, ftop.it clofe lor a month, 
then tap it. 

An excellent compofnlon for keeping Beer wtik* 

Take a quart of French brandy, or as much Englllh, 

that 15 free from any burnt flavour, or other ill tafte, 

and io full proof ; to this put as much wheat, or bean- 

flour, as will knead it into dough, put it in long pieces 

into 
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into thee bung hole, as tbon as the beer has done work- 
ing or afterwards, and let it gently fill, piece by piece, 
to the bottom of the butt. This will maintain the 
drink in a mellow frefhnefs, keep ftalenefs off for fome 
time, and caufe it to be the ilronger as it grows aged. 
To recover a mujty C-'ifk, 
Boil forne pepper in water, and fill the cafk with it 
boiling hot* 

To Jiop (l>e fret in Malt Liquor;. 
Take a quart of black cherry biandy, and pour it iu 
at the bung hole of the }icgfhead t and nop it clofe. 
To rtcevtir deafofi Beer* 
When ftrong ale, or beer, {rows flat, by the lofs of 
its fpirita, take four or five gallons out o£a hogfheaa% 
and boil it with five pounds of honey; fkim it, and 
when cold* put it to the reft, and flop itclofe This 
will make it pleafant, quick, and ftrong. 
To fa Malt Liquors* 
Take a pint of water, and half an ounce of unflacke^ 
lime, mix them well together; let it fland three hours, 
and the lime will fettle to the bottom, and the water 
be as clear as glafs. Pour the water from the fedhnenfj 
and put it into your ale or beer. Mix it with half an 
ounce of ifinglafs, firfl cut fmall and boiled, and in 
five hours time, or lefe, the beer in the barrel will fettle 
and clear* 

Tojtne any hind of Liquor, 
Take the beft flaple ifinglafs, cut it fmaJl with fciflars, 
and boil one ounce in three quarts of beer \ let it lie all 

L 3 k nigbi 
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right to coo!. Thusdiflulved, put it into your hogs- 
head the next morning, perfectly cold ; for if it is but 
as warm as new milt, it wilt jelly all the drink. The 
beer," or ale, tn a week after, Ihould be tapped, or it will 
^c apt to get flat ; for this ingredient Bats as welt as 
fines. Remember to ftir it round with a wooden pad* 
die, when the ifinglafs is put into the cafk. 
To care cloudy Beer, 

Rack off your butt, then boil two pounds of new hops 
in a fufficient quantity of water, with a due propor- 
tion of coarfe fugar, and put altogether into the calk 
when cold, others have efle&ed this cure, by only foak- 
ing ntw hops in beer, which, when Squeezed, they put 
Into a caflt of cluiidy beer, 

7*0 make Cyder, 

After all your apples are bruifeci, take half the quan- 
tity and fqueze them, and the juice you prefs from 
them, pour upon the others half bruifed, but not fqueez- 
ed, in a tub for the purpofe, iiaving a tap at the bottom- 
Let the juice remain upon the a /pies three or four 
days. Then pull out your tap, and let the juice run 
into fone other veflel, fet under the tub to receive 
it : and if it runs thick, as it will at the firft, pour it 
upon the apples again till you fee it runs clear; 
and, as you hsve a quantity, put it into your velTel; 
but do not force the cyder t but let it drop as long as 
it will of its own accord. Having done this, after you 
perceive the fides begin to work, take a quantity of 
itinglafsj (an ounce will fetve for forty gallons) infufe 

this 



Digitalisiert von Google 



or BUEWING. S23 



this in fome of the cyder till it is diflolved; put an 
ounce of (finglafs to a quart of cyder, and when it is 
ib diffblved, pour it into the veflel, and ftop it clofe for 
two days, or fometbirig more ; then draw off the cyder 
into another vcfleL This do repeatedly, till you pei> 
ccive your cyder to be free from all manner of fedi- 
ment, that may make it ferment and fret itfelf. After 
Chriftmas you may boil it* You may, by pouring wa- 
ter on the apples, and prefling them, make a pretty 
fmall cyder: if it fh^uld be thick and muddy, by ufmg 
ifinglafs, you may make it as dear as the refh You 
mufl di Alive the ifinelafs over the fire till it be a jelly* 

Fvrjtning Cyder. . - 
Take two quarts-offltinvmilk, four ounces of ifinglafs; 
cut the Lfinglafs in pieces, and work it Juke warm in 
< the milk over the fire, and when it is difljlv^d, put it ^ 
cold into the hogfhead of cyder, and with a flick flir it 
well from top to bottom fur feven or eight minutes* 

After it basjimd. 
Take ten pounds of rating of the fun, two ounces of 
turmeric, and half an ounce, of ginger beaten ; then take 
a quantity of raifms, and grind them as you do muftard 
feed in a bowl, with a little cyder, and fo the reft o£ 
the raifms; then fprinkle the turmeric, and ginger 
among it; then put all into a fine canvas bag, and 
hang it in the middle of the hogfhead clofe, and let i£ 
Jie. After the cyder has flood thus a fortnight, or a 
month, you. may bottle it at-'your pleafure. 

L 
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Rcijin Wine* 

PUT two hundred weight of raifms, folks and all, 
into a large bogflicad ; fill it with water, let them 
ftetp a fortnight, ftirring them every day ; then pour off 
the liquor, and prefs the raifint. Put both liquors to- 
gether in a nice clean veffel that will juft hold ft, for it 
mull be full; let it Hand till it has done hifling, or 
making the Jeaft ucife, then flop it clofe, and let it ftand 
fyt months. P^g it, and if you find it quite clear, rack 
it off in another veflel, ftop it clofe, and let it Hand 
three months longer ; then bottle it, and when you uf£ 
it rack it oft^into a decanter. 

Picfe your elder-berries when they are quite ripe, pnt 
them into a ftonc jar, and fet them in the oven, or in 
a kettle of boiling water till the jar is hot through ; then 
take them out, and ft rain them through a coarfe (ieve, 
wtinging the berries, and put the juice into a clean ket- 
tle* 
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tie. To every quart of juice put a pound of fine Lifbon 
fugar, let it boil, and flrim it well. When it is clear 
and fine, pour it into a jar. When cold, cover it clofc, 
and keep it till you make raifin wine; then, when vou 
tun your raifin wine, to every gallon of wine put half 
a pint of elder fyrup, 

Elder flower Wine. 

Tate the flowers of elder, but carefully re j eel the 
italics. To every quart of flowers put a gallon of water, 
and three pounds of loaf fugar. Boil the water and 
fogar a quarter of an hour, then pour it on the flowers, 
and let it work three days. Then lira in the wine thru* 
a hair- iieve. arid put it into a caflt. To every ten gal* 
Ions of wine, add an ounce of ifinglais diffolvcd in 
cyder, and fix whole eggs. Clofe it up, let it ftand fix 
months, and then bottle it. 

Grape fplne. 

Put a gallon of grapes to a gallon of water; bruife 
tbe grapes, and let them (land a week without (Hiring, 
thee draw it off fine* Put to a gallon of the wine three 
pounds of fugar, and then put it In a veflel, but do not 
flop it till it hascjpne hilling. 

Grange Wine* 

Put twelve pounds <jf the beft powdered fugar, with 
the whites of eight or ten eggs well beaten, into fix gal- 
lons of fpring water, and boil it three quarters of t an 
hour. When cold, put into It fix fpconfuls of yeaft, 
and the juice of twelve lemons ; which* being pared* 
mud Hand with two pounds of white fugar in a tanr 
kard, and in the morning fltim off the top, and thea 

put 
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put it Into the water; then add the juice arid rinds of 
fifty oranges, but [not the white part of the rinds, and 
Jet it work all together two days and two nights; them 
add two quarts of Rhemfh or white wine, and put it 
into your vefF:I. 

RA Currant Wine* 
, Gather the currants on a fine dry day, when the fruit 
is full ripe; ft rip them, and fqueeze out the juice; put 
a gallon of cold wster, and two fpoonfuls of yeaft to a 
ga Hon of th= j uice , When it has wor ked l wo days, ftral n 
it ihrough a hair fieve. In the mean time put an ounce 
of ifinglafe to fteep in cyder, and to every gallon of 
liquor put three pounds of loaf fugar ; then ftir it well 
together , and put it in a cafk,- Pour a quart of brandy 
to every five gallons of wine, mix them well in your 
caft, clofe it well up, and after letting it ftand four 
months, bottle it. 

Birch Wint. 
To a hogftiead of birch- water, take four hundred of 
Malaga ratfins, pick them clean, and cut them fmalJ. 
Then boil the birch liquor for one hour at leaft, fkim it 
well, and let it Itand till it is no warmer than mijfc. 
Then put in the raifins, and let it ftand covered, frir- 
ring it well four or five times every day. Boil all the 
flalka in a gallon or two of birch -water, which, added to 
the other when almoft cold, will give it an agreeable 
rooujhnefs* Let it ftand ten days, then put it in a cool 
cellar, and when it has done hiffing in the veffel, flop- 
it up clofe. It mull ftand nine mouths, at lea ft » before 
it is bottled. 
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R<$>berry Wins, 

Eruife fome rafpberries with the back of a fpoon, and 
flrain them through a flannel big into a ftone jar. Put 
a pound of double refined fugar to every quart cf juice/ 
ftir it well together, and cover it clofe ; after letting it 
ftand three days, pour it clear off. Put two quarts of 
white wine to<me quart of juice, then bottle it off, and 
it will be fit to drink in about a week. Rlfpberry 
brandy, made thus, is a very excellent dram. 

Turnip trim* 

Pare and flice a quantity of turnips, put them in a 
cyder-prefs, and preisout all the juice. To every ga^ 
Ion of juice put three pounds of lump fugar. Have 2? 
vefTel ready, juft large enough to hold to hold the juice, 
put your fugar into a vefTel, and half a pint of brand/ 
to every gallon of juice. Pour in the juice, and lay 
fomething over the bung for a week, to fee if it works. 
If it does, you muft not bung it down till it hag d:;ne 
working; then flop it clofe for three months, and draw 
it off in soother vefTel. When it is fine, bottle it*ff. 

Goqfe berry Win*, 

Put three pounds of lump fugar to a gallon of water, 
boil it a quarter of an hour, and fkim it very well ; then 
let it {land till almoft cold, and take four quarts of full 
Tipe goofeberries, bruife them in a marble mortar, a 11 d 
put them in your vefTel; then pour in the liquor, let 
it Hand two days, and ft j r it every four hours; fteep 
half an ounce of Gnglafs two days in a pint of brandy, 
it rain the wine through a flannel bag into the calk, then 

beat 
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beat the ifing-gtafs in a marble mortar with five whites 
of egng ; then wbiik them together half an hour, put 
it in the wine, and beat them altogether ; chJe up your 
calk, and put clay over it; let it ftand lix months, then 
b^ule it off for ufe ; put in each bottle a lump of fugar, 
and two raifins of the fun. This is a very rich wine, 
and when it has been kcj.it in bottles two or three years. 
Will drink like Champa Egae. 

Cherry If-'inc. 
Take fifty pen yds of black cherries, picked clean 
from the ftalks, let the Hones remain, bruife them well 
with the hands; them take half a bufhel of very ripe 
currants, and get as much juke from them as pi ilible, 
And alfo four quarts of rafpberries, fqueezed in the fame 
manner* To this quantity of fruit allow forty pounds 
of fugar; diffblve it in foft water, and when the fugar 
is melted, put it into a vefTcl with the bruifed cherries, 
and the juice of the currants and rafpberries; then fill 
the veffel with with foft water, only leaving room for 
the working; and when all is in the vcflel, flir it well 
together with a flick. It mull be bunged up in Jefs than, 
three weeks; it may be bottled in five months. 

Cow/lip {Fine* 
Take two pounds and a half of powdered fugar, and 
two gallons of water; boil them half an hour, taking 
care to ikim it when the fcum tifes; ijien, pour It into 
a tub to cool, adding to it the rind of two lemons. 
When cold put four quarts of the flowers of cowflipe to 
the liquor, and with it the juice of two lemons. Let it 

fland 



Digitalisiert von Google 



OF MADE WttfBS. S2<) 

Hand tn the tub two days, ohfcrving to Air it every 
two or three hours ; then put it in the barrel, and after 
it has flood about thiee weeks, or a month, bottle it, 
' not forgetting to put a lumpoffu gar into each bottle. 

Mead. 
Take ten gallons of water , two gallons of honey, and 
a handful of raced ginger; then take two lemons, cut 
them tn pieces, and put them into it ; boil it very wejl, 
keep it fkimroinfj. Let it fUnd all night in the veflei 
you boil it in, the next morning barrel it up, with 
two or three fpoon hils of good yea ft. About three 
weeks or a month after you may' bottle it, 

Cowjlip Miad, 
Take fifteen gallons of water, and thirty pounds of 
honey, boil them together tilJ one gallon is wafted; fkim 
it, and take it off the fire. Have ready fixteen lemons 
cut in halves, put a gallon of the liquor to the lemons, 
and the reft into a tub with feven pacts of cowflips ; 
let them ftand all night, then put in the liquor with 
the lemons, eight fpoonfuls of new yeaijt, and an hand- 
ful of fweei briar ; fUr them all well together, and let 
it wort three or four days; then Grain it, and put it in 
your cafe, and in fix months bottle it, 
Smyrna Raifin Win*. 
Put twenty-four gallons of water to an hundred 
pounds of raifinj; after letting it ftand about fourteen 
days, put it into- the ca ft When it has remained there 
fix months, put a gallon of brandy to it. When fine, 
bottle it. 

OF 
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OF POSSETS, GRUELS, WHITErFOTS, t&- 



BOIL the crumb of a penny-loaf !n a quart of milk 
till it ijfoft, then take it off the tire, add prate m 
half a nutmeg ; put in fugar to your tafte; then put it 
in a china bowl, and add by degrees a pint of Lifbou 
wine. Serve it up with toa ft and butter upon a plate. 

Grate three Naples blfcuits to one quart of cream, or * , 
- new milk; let it boil a little, fweeten it, grate fame nut- 
meg. When a little cool, pouT it high from a tea-pot to 
3 pint of fact a little wanned, and put it into a bafon 
or deep di(h. 

PflHcJtfj. 

Pnt a blatle of mace, a large piece of the crumb of 
bread, and a quart of water into a fauce-pan, l*et it 
boil two minutes, then take out the bread, and bruife it 
very fine in a bafon. Mix as much water as you think 
it will require, pour away the reft, and fweetenit to 

your 
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